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Are you giving your institutional 
customers the best packaging? 


They can store and see unused portions 
in large-capacity Duraglas’ containers 


Wuen you package food for 
the institutional market in large- 
capacity Duraglas containers, you 
provide extra selling and user ad- 
vantages. Unused portions store 
easily in the original container 
until the food is all used. 


Easy-to-remove closures seal 


contents safely between servings. 


And because the containers are 
clean, clear glass, the people in 
the kitchen can tell at a glance 
what’s in the containers and how 
much is left. 

Glass, being inert, cannot affect 
the flavor and aroma of food 


either before or after the con- 
tainer has been opened. 

To furnish this $8-billion and 
growing “eat out” market, look to 
Owens-Illinois for Duraglas jars 
to serve your needs best. Call the 
nearby O-I office or write to 
Owens-Illinois, Toledo 1, Ohio. 


Owens-ILLINOIS 


GENERAL OFFICES + TOLEDO 1, OHIO 


PACIFIC COAST HEADQUARTERS * SAN FRANCISCO 


DURAGLAS CONTAINERS 
AN rrovuct 


Firm texture, bright color, finer flavor-— 


canned fruits are naturally a 4 


superior when packed in... GLOBE re 
& corn syrup | 
% ¢ 


WRITE OR PHONE © 


Corn Products for expert technical assistance... helpful data on these fine products for Canners: 
CERELOSE® dextrose sugar - REX® and GLOBE® corn syrups - BUFFALO® and SNOWFLAKE® starches. 


PRODUCTS COMPANY iNnousTRIAL DIVISION + 10 East 56 Strec*, Now York 22,N.Y. 
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@ By actual analysis, Sterling Purified Salt 
is more than 99.9% sodium chloride. It 
contains less than 30 ppm calcium and 
magnesium, less than 0.2 ppm trace met- 
als. This exceptional purity, as well as 
uniform granulation, makes Sterling Puri- 
fied Salt ideal for butter, oleomargarine, 
cheese, salad dressings, potato chips, 
baked goods, canning, meat packing... 
hundreds of other processes where flavor, 
color and texture must be protected. Free- 
flowing Sterling Purified Salt can be used 
in dry form. Or it can be made into clear, 
fully saturated brine in the new Brinomat 
dissolver. The all-plastic Brinomat, avail- 
able in many sizes, has the highest flow 
rating of any similar dissolver. Contact 
International Salt Co.,headquarters: Clarks 
Summit, Pa. District offices: Boston, 
Buffalo, Charlotte, Chicago, Cincinnati, 
Detroit, Newark, New Orleans, New York, 
Philadelphia, Pittsburgh, St. Louis. 


SALT COMPANY 
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Edward E. Anderson of Arthur D. Little, Inc., reviews success- 
ful techniques in producing new food products. 


Successful Dehydro-freezing of Peas BO 
Lamb-Weston, Inc., vegetable freezer of Weston, Oregon, is 
using USDA-developed process on a commercial scale. 


Essential Information for Food Packers 
Books published in recent months are listed, some of the signifi- 
cant ones are reviewed. 


Stokely-Van Camp, Inc., Indianapolis, Ind., ‘canner /tecter of 
vegetables has a streamlined system for handling sales contracts. 


Cane/Corn Syrup Used in Tomato Pack 
Bridgeton, N. J. plant of Hunt Foods & Industries uses a blend 
of liquid sweeteners for tomato products. 


EDITORIAL: Sell Foods on Eating Qualities—not on Price .. . 
Despite the buyer’s talk of turnover and markup, a store’s first 
job is to get the customer to come through the doors. 
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from the New York show. 
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Sarnation coest Because TRP means Tamper-Proof Rigid 
Protection. Gives you: The advantages of both glued 
‘geal-end construction and tuck style cartens. A locked 
Package that’s crush resistant. Unbroken end pane} 
display. Reduced packaging costs, You don't need adhesives 
with TR. Designed for both top and end-loaded produtts— 
food, soft goods, hardware easily adapts to existing 
% Machinery tine. CCA E-Z opening feature optional. To 
wick it—meve it—sell it is the business of CCA packagin 
tradenerk of 


CONTAINER CORPORATION OF AMERICA 


Chicago 3...and all key marketing areas 


Folding Cartons, Shipping Containers, Sefton Fibre Cans, Molded Plastic Products, Point-of-Purchase Displays, Paperboard 
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BUSINESS NEWS LETTER 


PACK EE rR. totally dedicated to serving canned, dry, frozen, glassed food processors 


November 1960 


Flavor is one of the greatest sales tools possessed by the processed 
food business, Canner/Packer reports in its November issue. Consumers buy foods 
in large measure because they like their flavors. Conventional foods hold their 
markets when they are sold on the basis of the pleasure of eating them, and new 
consumers are found when their taste-appeals are changed by addition of spices, 
natural and artificial flavors. 


Pear decline, an ailment which causes trees to wither and die without 
apparent cause, has long been linked with the use of Oriental root stock. Now 
USDA scientists believe they have found why these roots are more susceptible 
than those from France, and far more so than native Bartlett stock. Some toxic 
factor blocks and destroys the food tubes in the tree just below the bud union. 
While this discovery may help avoid the problem in future, it cannot solve the 
present riddle: what trees are growing on each of the three types of roots. 
Records are seriously incomplete. 


Campbell Soup Co., marking the 30th anniversary of its Canadian oper- 
ations, has revealed that sales north of the U.S. border have climbed from $1.3 
millions when the Canadian operation was incorporated in 1930 to $338.4 millions 
in 1959-60. The Canadian subsidiary, headquartered in Toronto, produces 71 prod~ 
ucts in canned and frozen form, employs 1,400 persons, pays $6.3 millions annu- 
ally in wages and salaries. 


Instant sweet potatoes are closer to commercial production as a result 
of successful experiments conducted at USDA's Southern Regional Research Labora- 
tory, New Orleans, La. The product has been prepared on a laboratory scale by 
a process similar to that now used for instant white potato flakes. It keeps its 
color and flavor well, and can be prepared in 60 seconds by mixing with hot water 
or milk. If successful, the new pack could make a market for the 30 to 50% of 
the crop which is oversized or malformed. Pilot plant studies are now being 
undertaken. 


Crater drying is the latest development in work being carried on by 
USDA and by some processed food packers in foam-mat drying. Originally the tech- 
nique used was that of spreading a stable foam of a juice on a continuous belt. 
Now perforated trays are being tested, with a controlled air blast coming up 
through the holes and making "craters" in the foamy food material. At least two 
prominent processors are rumored to be running laboratory or pilot-plant tests 


of the method. 


Efforts to unionige pickers in California have ended in what might be 
called a tie. The AFL-CIO Agricultural Workers Organizing Committee takes credit 
for pushing up wage rates in some instances, and for seriously disrupting harvest- 
ing at several major ranches through picketing. The number of pickers signed up 
as union members, however, is reportedly small. The AWOC is quoted as planning 
further effort in California in 1961, after which it proposes to expand its drive 
to other sections of the country. A reported $250,000 was spent by the union on 


the 1960 campaign. 


Gordon Foods (potato chips and snack items) is doubling its Louisville, 


Ky., plant. Memphis Frosted Foods has completed a $100,000 expansion of its 
Memphis, Tenn. plant. Post division of General Foods will build a $225,000 addi- 
tion to its pilot plant in Bettle Creek, Mich. Rosarita Foods is building a 


$75,000 addition to its Mesa, Ariz. plant. 
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Task-Designed Crown lug caps—the only lug caps to 
give you the benefits of live rubber rings—please 
processors, retailers and their customers. Lug caps 
with live rubber rings spin on quickly, and the live 
rubber stands up under sterilization steam. Resilient 
live rubber keeps its “bounce”—and its sealing 


OWN 


efficiency—even after long periods of warehouse 
stacking. Housewives like the ease with which they 
can remove and replace these versatile caps. 

Crown’s long experience is at your service. We 
will be glad to send you full information on the 
complete range of Crown lug caps. 


for closures - cans « crowns - machinery 
CROWN CORK & SEAL CO., INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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SWIFT’S ADHESIVES 
FOR PROFIT 


Want more profit from your Canning Operations? 


- without replacing present equipment, 
or building a new plant, 
or even hiring more people! 


® Check your adhesive. That’s where some profit 
opportunity lies. Because the adhesive is one of 
the controls that govern your rate of production. 
And production is profit. Obviously, the more 
production your present setup will give, the 
more profit you will earn. 

Therefore, speed and strength of tack of your 
adhesive are vital. Your adhesive must do much 
more than just “‘adhere’’. 

Swift’s high speed resin Lap End Pastes are 
made for optimum efficiency at production-peak 
levels. And what’s more, they give a rust in- 
hibited lap as well! Swift’s 23 adhesives plants 
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produce a complete line of canning adhesives 
for the most specific applications— prompt, cour- 
teous, and authoritative service throughout the 
United States and Canada. 

Be sure your Pick-up, Lap End and case seal- 
ing adhesives are helping your profit. Call your 
Swift Adhesive Specialist for all your adhesives. 
Or write for additional details to Swift & Com- 
pany, Adhesive Products Department, Chicago 
9, Illinois. 


Gour 


WITH THESE ADHESIVE PRODUCTS 


RESINS AND RUBBERS IN EMULSION OR SOLVENT 
ORY, LIQUID AND FLEXIBLE ANIMAL GLUES « 
LIQUID DEXTRIN ADHESIVES 
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Your challenge of the EXC (TI N 6 60s 


QUALITY- 
MINDED CONSUMERS! 


LET ANCHOR HOCKING QUALITY PROTECT THE 
QUALITY OF YOUR PRODUCTS, AND INCREASE - 
THEIR APPEAL FOR THE CONSUMER OF THE 60's! 


Marketing consultants forecast a new trend in customer 
buying during the decade of opportunity ahead. Because 
consumers will have more money to spend, they will be look- 
ing for higher quality in the products they buy. 


To win your share of these consumers during the 60’s your 
products may well need the benefit of glass packaging, which 
highlights product quality. Anchor Hocking offers oppor- 
tunities to meet this marketing challenge through effective 
use of Anchorglass® packages, produced under rigid 
quality controls. 


From the selection of all raw materials used in manufac- 
ture to the final product inspection, Anchor Hocking employs 
literally hundreds of exacting controls, tests and checks 
daily. All this is done but for one reason — to provide you 
with uniform, high quality glass containers and closures that 
will give you high speed production and dependable protec- 
tion for your products. Anchor Hocking Glass Corporation, 
Lancaster, Ohio. 


ANCHOR HOCKING 


Get set for the exciting 60's 
with Anchorglass Packaging — put 
an Anchor Man on your team 


You are “buying right” when you upgrade your 
case gluing operations with the Glu-Line system, 
Over 100 installations confirm that this Standard- 
Knapp system puts glue on the case — not on 
your product. You gain in production hours, while 
you reduce maintenance and save glue. 


FOR OLD GLUERS OR NEW 


PROVEN FOOLPROOF 


IN OVER 


100 INSTALLATIONS 


A completely enclosed forced-feed system, the 
Glu-Line is available for old gluers or new. Gone 
are glue pots and rollers — and the need to clean 
them. The Glu-Line uses applicators that lay down 
the glue in neat, quick-gripping stripes. Your 
cases not only look better, the area around your 
gluer stays cleaner. And the machine with a 
Glu-Line is always ready to go. Just push a button. 


Get all the facts on what the Glu-Line can do 
for your operations by contacting Emhart 
Manufacturing Company, Portland Division, 
Portland, Connecticut. 


STANDARD-KNAPP GLU-LINE IS THE APPROVED 
FORCED-FEED GLUING SYSTEM THAT'SREADY NOW 
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FLO-SWEET CANE/CSU...comogenized too! 


Far more than just mixtures of “cane and corn,” Flo-Sweet Cane/CSU blends 
comprise a whole new family of top quality sweetening agents. Comogenized 
for utmost uniformity, they open up vast new fields for food manufacturers who 
want the combined characteristics of cane and corn syrups, yet insist on the 
standards of quality for which Flo-Sweet liquid sugars have become famous. 


Available with either sucrose or invert base, Flo-Sweet Cane/CSU comogen- 
ized blends are just a few of the numerous new Flo-Sweet sugars developed 
to give you a combination of characteristics never before available. To find 
out how these versatile sweetening agents can best fit into your own new food 
products development program, consult your Flo-Sweet Engineer or write 
for the brochure “New Ingredients for New and Improved Food Products.” 
It tells all about four new Flo-Sweet liquid sugars! 


REFINED SYRUPS & SUGARS, INC. 


YONKERS, NEW YORK 


SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
FROM YONKERS, ALLENTOWN, DETROIT, TOLEDO 


SUCROSE OR INVERT 


PLUS “GLOBE” CORN SYRUP 


Flo-Sweet Cane/CSU, refinery como- 
genized, is available in these stand- 


ard blends: 
Sucrose 


90% 
85 
80 
75 


Invert 
75 


CSU 
10% 
15 
20 
25 


CSU 
25 
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FIRST IN LIQUID SUGAR 
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use Dow Corning 
Silicone Defoamers* 


There’s a right tool for every job. In foam 
control it’s Dow Corning silicone anti- 
foamers or defoamers . . . job-proved 
thousands of times over as the most 
efficient, most economical, and most versa- 
tile foam suppressors available. 

* At prescribed levels, are sanctioned by FDA 


FREE SAMPLE 
and new manual on foam control 


CORPORATION 
MIDLAND. MICHIGAN 


Dept. 1711 


dat. 


sil my pr or pr 
which is (indicate if food, aqueous, oil or 
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Statistics Users 
Join Forces 

Every major business organization 
supports its decisions with the best in- 
formation available. The basic statisti- 
cal data provided by the Federal Gov- 
ernment are an important part of the 
information used by business. Whether 
knowingly or unknowingly, business or- 
ganizations use Federal statistics ex- 
tensively in making sales forecasts, 
in establishing share of industry vol- 
ume, in identifying and evaluating po- 
tential markets, in estimating short- 
term and long-term economic trends 
and for many other purposes. 

As a user of these data you have an 
important stake in obtaining adequate, 
reliable and timely information from 
Federal statistics programs. Other busi- 
ness organizations and organizaiions in 
other sectors of the economy have this 
interest in common with you. Some 
150 of them have joined together in 
the Federal Statistics Users’ Confer- 
ence to better determine their common 
needs and express their common inter- 
ests. Working together they have made 
the Conference an effective instrument 
for getting improvements which bene- 
fit all users of Federal statistics. 

Roye L. Lowry 
Executive secretary, Federal Statistics 
Users’ Conference, Washington, D.C. 


Short Weight Data 

In your editorial appearing in the 
August 1960 issue—“How Good Is 
Your Record on Short Weights”—you 
refer to a survey made by the USHEW 
Food & Drug Administration con- 
cerning processed food firms which 
short-weighted their customers. If pos- 
sible, I am interested in obtaining tne 
detailed results of this survey. How 
may I obtain a copy? 

T. K. MILLER 

Superintendent of production, Sun- 
sweet Growers, Inc., San Jose 6, Cali- 
fornia. 
e For the benefit of Reader Miller, 
and of others who have inquired on 
this same subject, more information 
on the F&D survey may be had by 
writing the agency, at Washington 25, 
D. C., and requesting a copy of the 
address by Chester T. Hubble before 
the 45th national Conference on 
Weights & Measures, held earlier this 
year—Ed. 


Wants Lines for Nigeria 


I am interested in acting as a sales 
representative in Nigeria for the food 
business, and shall be grateful if you 
would connect me with food manufac- 


READERS 


turers—i.e., flour, etc-—in your coun- 
try, and supply me with copies of pro- 
visions trade journals until I ask you 
to stop. 

Prices should be on C.F. Port Har- 
court basis. Catalogs would be wel- 
come. 

P. E. OGBUANU 
P.O. Box 287, Port Harcourt, Nigeria. 


Covering the Cover 

Let me compliment you on the in- 
creased interest and color of the cover 
page of Canner/Packer. I think it is 
very attractive. 

EpwarD Ross 

Head, Department of Food Processing 
& Utilization, University of Hawaii, 
Honolulu, Hawaii. 


STATEMENT REQUIRED BY THE ACT OF 
AUGUST 2, 1912, AS AMENDED BY THE 
ACTS OF MARCH 3, 1933, JULY 2, 1946 
AND JUNE 11, 1960 (74 STAT. 208) SHOW- 
ING THE OWNERSHIP, MANAGEMENT, 
AND CIRCULATION OF 
Canner/Packer, published monthly at Chi- 
cago, Ill., with additional entry at Louis- 
ville, Ky., for October, 1960. 

1. The names and addresses of the pub- 
lisher, editor, managing editor, and business 
managers are: 

Publisher: Triad Publishing Company, Inc., 

59 E. Monroe St., Chicago, Ill. Editor: Elver- 

ton B. Stark, 500 Howard St., San Francisco, 

Calif. Managing editor: Dennis H. Murphy, 

59 E. Monroe St., Chicago 3, Ill. Business 

manager: C. Melvin Carlson, 59 E. Monroe 

St., Chicago 3, Ill. 

Publisher: Triad Publishing Company, Inc. 
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59 E. Monroe St., Chicago 3, Ill. 
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If not owned by a corporation, the names and 
addresses of the individual owners must be 
given. If owned by a partnership or other un- 
incorporated firm, its name and address, as 
well as that of each individual member, must 
be given.) 

Triad Publishing Co., Inc. 

59 E. Monroe St., Chicago, Il. 

Stockholders are: 

Miller Freeman Publications, Inc. 

500 Howard St., San Francisco, Calif. 
Vance Publishing Corp. 

59 E. Monroe St., Chicago 3, Ill. 

The Canner Publishing Co. 

105 W. Adams St., Chicago, Ill. 

3. The known bondholders, mortgagees, and 
other security holders owning or holding 1 
percent or more of total amount of bonds, 
mortgages, or other securities are: (If there 
are none, so state.) None. 

4. Paragraphs 2 and 3 include, in cases 
where the stockholder or security holder ap- 
pears upon the books of the company as 
trustee or in any other fiduciary relation, the 
name of the person or corporation for whom 
such trustee is acting; also the statements in 
the two paragraphs show the affiant’s full 
knowledge and belief as to the circumstances 
and conditions under which stockholders and 
security holders who do not appear upon the 
books of the company as trustees, hold stock 
and securities in a capacity other than that of 
a bona fide owner. 

5. The average number of copies of each 
issue of this publication sold or distributed, 
through the mails or otherwise, to paid sub- 
scribers during the 12 months preceding the 
date shown above was: (This information is 
required by the act of June 11, 1960 to be in- 
cluded in all statements regardless of fre- 
quency of issue.) 5102 

TRIAD PUBLISHING COMPANY 
Herbert A. Vance, President 

Sworn to and subscribed before me this 
26th day of September, 1960. 

M. Lynn 
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increase casing speeds 


& 


If you have either an FMC 
Non-Shock Caser for cans, or a “Sure-Way” Package 
Caser, consider the additional speed, efficiency and sav- 
ings in operator manhours now available to you with the 
new, fully-automatic“Sure-Way” Case Set-Up Machine. 
Under present conditions, if you are operating your 
caser in the area of 1200 cases an hour, you are probably 
using two or three operators to set up and feed cases to 
the machine. Add a “Sure-Way” Case Set-Up Machine 
and experience these benefits: 
e Up production to 1500 cases an hour 


e Reduce manpower by 1 or 2 men 
The only manual function involved is that of placing 


FOOD MACHINERY 
AND CHEMICAL 
CORPORATION ® 
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1500 CASES/hr. 


the 
CASE SET-UP MACHINE 


flat shipping cases in the feed magazine of the Set-Up 
Machine—it’s as simple as that. In fact, one man can 
easily attend two automatic lines at the same time. 


An extremely versatile unit, this machine can be 
made to handle top, side or end-open cases as large as 
25” x 24” x 18”, or as small as 7” x 7” x 3”—and given 
ranges between these extreme limits. Moreover, it is 
easily adapted and integrated to existing caser installa- 
tions, and in many instances may be furnished with a 
“Sure-Way” Case Sealer for a fully integrated operation. 

Get full information on this precision engineered 
equipment today —for more profitable casing operations 
tomorrow. 


Putting to Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 


Canning Machinery Division 


General Saies Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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Is Your Packaging 
Creative and Cost Conscious? 


THE PACKAGE ... AT THE POINT OF PURCHASE... CAN MAKE OR BREAK THE SALE. 


TWO THINGS MUST BE PARAMOUNT IN THE MERCHANOISER’S MIND... 
THE SHELF EFFECT AND THE COST PER UNIT! 


WHERE 00 YOU START WITH GLASS OR PLASTIC PACKAGING? 


WE BELIEVE WE MAY HAVE SEVERAL PERTINENT THOUGHTS FOR YOUR 

CONSIDERATION. ECONOMIC MACHINERY COMPANY'S OESIGN SERVICE SOES 
AFTER BOTH FACETS OF THE PROBLEM... ESTHETIC DESIGN AND PACKAGE LINE COST. 
WHY NOT GET COMPLETE DETAILS ON THIS DIFFERENT DESIGN SERVICE? 


ECONOMIC MACHINERY COMPANY + WORCESTER 3, MASS. / Division of Geo. J. Meyer Manufacturing Company 
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METRO. efficiency experts 


At Metro, the left hand knows what the right is doing. We admire efficiency — in fact, we concentrate on 
it, nurture it and predicate our business on it. Companies that create a million and one products ranging from 
food and drugs to cosmetics, beer and liquor depend on that efficiency to ease their packaging problems. 
We are not satisfied with less than the ideal glass container for any given product, because we believe the 
years of work and thought behind “your baby” deserve the best possibie selling showcase. Day-in and day- 
out, people who depend on glass, depend on Metro — and its famous follow-through service — Metromatic! 


MANUFACTURERS OF QUALITY GLASS CONTAINERS 


METRO GLASS 


DIVISION NATIONAL DAIRY PRODUCTS CORPORATION 
GENERAL OFFICES: JERSEY CITY 3, NEW JERSEY 
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our product belon 


in glass 
by 
Brockway 


Before your product is “in the bag” . . . it has to be in the basket . . . and between the shopping basket and the 
grocer’s shelf, there is the matter of consumer acceptance. ¢ Your product can have that consumer acceptance when 
it is packaged in an attractive glass container by Brockway. * At the point of sale only glass can do this job so well 
. . . only glass presents your product for quick appraisal and approval. * A product that is worthy of consumer 
acceptance deserves a quality glass container by Brockway. 


w 4 


a 


% 


= GLASS 


COMPANY, INC., Brockway, Pennsylvania 
Soles Offices in Principal Cities 
SUBSIDIARIES: Demuth Glass Works, Inc., Parkersburg, W Va. 

Tygert Valley Glass Co., Washington, Pa. 
Celluplastics inc., Newark, N. J. 


CANNER/PACKER for November, 1960 


18 


Keep Faith with Nature—Guard her Goodness 


Standardize—don’t jeopardize. Nature never standardizes vitamin C content. 
Vegetables vary—uniformity varies. Nature’s never uniform. Your juice blend 
should be. Guarantee vitamin C potency. Keep quality high to satisfy. 


Standardize—don’t jeopardize. Standardize with Roche vitamin C (ascorbic 
acid)—and capitalize on giving your juice blends: acceptable vitamin C levels, 
added flavor richness (because you can process vegetables at their flavor peak), a 
nutritional value to claim on your label. 


| 


Standardize on Excellence with ROCHE?” Ascorbic Acid 


» 


FINe CHemicats oIvision HOFFMANN-LA ROCHE INC.  sutiey 10, new versey ©1960 HLR INC 
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In your juice 
or blend... 


STANDARDIZE—don’t jeopardize 


Nature never standardizes the vitamin C content of 
fruits. Nature’s never uniform. Uniformity varies. So 
standardize—don’t jeopardize—juice uniformity! 


Standardize on juice excellence, with Roche® vitamin C 
(ascorbic acid). Capitalize on quality. Give fruit juices 
and blends: acceptable vitamin C levels, ripe-fruit- 
flavor richness, a nutritional claim for your labels. 


©1960 HLR INC. FINE CHEmicALs Division HOFFMANN-LA ROCHE INC. nutiey 10. New versey 


| Keep Faith with N Guard her Good 
Keep Faith w ature —Guar ness 
a 
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JOINS 
AMERICA'S 
CANNING INDUSTRY 
TO SALUTE... 


R 150 YEAR? 


Malaya's tin producers are pleased to 


cooperate with America’s Canning 


industry in celebrating the international 


observance of the 150th anniversary 


of the invention of the tin can. 


No other container has served man so 


well and for so long a time. Yet the tin car,, 


after a century and a half, is still the 


world's most modern container. For only 


tin cans combine all of these advantages: 


economy, strength, light weight, 


durability, attractiveness, nontoxicity, 


noncorrosiveness, ease of handling, 


unbreakability, no light damage to 


contents, and no effect on taste. 


THE MALAYAN TIN BUREAU &_ of every 10* TIN CANS 
Dept. 49-L 2000 K St., N.W.. 


Washington 6, D.C. 
MALAYAN 


are with 
STRAITS from MALAYA 


*Based on U.S. Bureau of Mines statistics for 1954-58 average 
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...it was engineered by & 
...it was manufactured: 
for an Urschel 


It is the most important part 

of the machine because it 

cuts the product. The thick- 

ness of this knife is controlled 

to less than one ten-thousandth 

of an inch. Knives of such accu- 

racy have never been made by 

others. This accuracy makes it 

sible to stack many knives on a knife 

spindle with such precision that 

knives can be replaced without adjust- 

ment and without having the knife rub 

against mating parts. This accuracy helps 

to reduce maintenance to a minimum. 

Induction heating is used to harden only the 

edge of the knife to a greater hardness than 

would be practical to harden the entire knife. The 

hard edge causes the knife to stay sharp for an ex- 
tended period. Soft material backs up the hard edge so 
that the knife will bend rather than break into frag- 
ments if the knife strikes a foreign object. 

The selection of stainless steel in this knife and its 
treatment is based upon many years of metallurgical 
experience in the testing of stainless steels for the 
cutting of food products. 


This is a Machine 


. .. it was designed by Urschel 

... it was engineered by Urschel 
... it was manufactured by Urschel 
for the making of Urschel knives 


This is > ae of many machines made in the Urschel 
manufacturing of knives. Standard machine 


for 
tools cannot be purchased for the economical making of 
Urschel knives for the required rigid specifications. Research 
is continuously carried on at Urschel Laboratories in search 
of better methods and better materials for the manufacture 


of knives. 


a 
URSCHEL 


a 

| 

LABORATORIES iwc. 


Closeup of 
specially treated 
Urschel knife edge 


Designers and manufacturers of precision, high speed cutting equipment for food products. 
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PROCESSED FLAVORED FOODS 


Special canned, dry frozen, glassed items have built-in profits 


Products which take a food packer 
out of direct competition with an array 
of rivals are demonstrating over and 
over again their tremendous value as 
profit-builders. 

Such items are not tied down to a 
competitive price, they reach out to 
new and untouched segments of the 
general market., they may even find 
new outlets through which they can be 
sold. 

One of the fastest-growing classes 
of these specialty products are what 
can be called “flavored foods”—pro- 
cessed items whose characteristics have 
been changed by the addition of fla- 
voring materials not normally associ- 
ated with them. Spices, extracts, es- 
sential oils, fruits, chocolate, herbs, 
dehydrated vegetables, cheese, wood 
smoke, sweeteners, wine, meat pro- 
ducts, and other natural and artificial 
flavorings are being used to bring new 
tastes to old and established foods, and 
also to new items created as vehicles 
for the flavors. 


Many Forms of Foods 

All four branches of the processed 
food field—canned, dry, frozen and 
glassed—are experiencing this new 
flavor development. To date the dry 
food business seems to be making the 
greatest use of it, with glassed items 
second, canned third and frozen 
fourth. 

The flavored foods are utilized in a 
variety of ways. Some—like frozen 


;woOD 


OEVILED HAM 


1 NATURAL SPICES give this canned 
ham a special zest. Over-all label sug- 
gests quality. Wm. Underwood Co. is the 
packer. 
Ingredients: Cured whole ham and natural 
Spices. 
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stuffed baked potatoes, dry salad dres- 
sing mixes, glassed meat sauces, can- 
ned prepared macaroni—are designed 
for frequent use by many types of 
buyers. Others appeal to certain na- 
tionalities, or to those with special 
tastes, but are planned to secure fre- 
quent repeat business from these 
groups. Still others are snack-type 
foods, for holidays or television view- 
ing. And some are gourmet items, 
commanding high prices and used on 
special occasions only. 


Each Required Testing 


How have these specially-flavored 
products been developed? Principally, 
through trial and error, according to 
some of the packers questioned. Some- 
times a company official recalls a kit- 
chen practice of his mother or grand- 
mother—such as dropping a leaf of 
mint into a cup of tea—and provides a 
pack in which the flavoring material 
is added. More often than not, how- 
ever, it has been simply a matter of 
cooking up a number of test mixes, 
and then of sampling them with taste- 
panels until one is found which is liked 
and which therefore appears to have 
possibilities. 

After the flavored item has been 
developed, much work is often re- 
quired before it can be commercially 
packed and marketed. Flavor is a 
delicate, fleeting characteristic, which 
can readily be lost, or which can be 


LEMON POWDER adds sales ap- 

peal to this General Foods Corp. dry 
pudding mix; makes it different from 
ordinary tapioca. 

Ingredients: a, on, cornstarch, lemon 
fee , Salt, certified color, edible oil, butylated 
ydroxyanisole (as a preservative). 


damaged through association. A clas- 
sic example of the latter is the blend 
of citrus and deciduous fruits which 
some ambitious canner now and then 
packs; the going-in taste is excellent, 
but when the cans are cut 60 days 
later, everything tastes like grapefruit. 

Nevertheless, the rewards for suc- 
cessful packs are so ample that the 
food packer who is not investigating 
possibilities in this field is not as for- 
ward-looking as he should be. 

To give packers some idea of the 
possibilities, Canner/Packer has as- 
sembled and photographed a wide 
variety of today’s flavored processed 
foods—making an effort to avoid all 
those whose flavors are not out of the 
ordinary—and presents this array of 
products in the following pages, with 
brief descriptive captions and lists of 
the principal ingredients. 


Supplier-Packer Team 


Following the pictures of products, 
on page 34, is a listing of the names 
and address of manufacturers of the 
principle categories of food ingredients 
that are used to make special flavors 
in foods. These companies, and there 
are 60 of them, carry on much of the 
testing of new food products in their 
own laboratories. The relationship be- 
tween many of the supplier customers 
and their packer customers is a close 
working partnership. 


SPICES take these glassed peaches 

out of competition with conventional 

packs. Processor is California Packing 
Corp. 

I ients: Peaches, 

extra heavy 

spice oils. 


corn-cane-beet sweeten- 


» Vinegar, spice and 
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ses? 


L CHEESE is the flavor that takes 
this frozen macaroni out of com- 
petition with conventional packs. Proces- 
sor is Morton F. F. division of Continen- 
tal Baking Co. 
Ingredients: Cooked macaroni, ched- 
9 cheese, margarine, flour, dry whole milk, 


\ Gran nay Go 


CHEESE FLAVOR takes these can- 

ned shoestring potatoes out of com- 
petition. Granny Goose Foods produces 
the pack. 

ngredi Po vegetable oil, 
and cheese. 


1 APPLE FLAVOR adds a new 
taste treat to this dry pancake mix, 


packed by Pillsbury Company. 


Ingredients: Pleached wheat and yellow corn 
flour, dried apples, sugar, 


citric acid, spice, imitation vor. 


Mexicorn 


SWEET PEPPERS 


4 SWEET PEPPERS make this whole 

kernel canned corn pack 

different. Canner is Green Giant Co. 
Ingredients: Corn, sugar, salt, sweet red pep- 

pers, sweet green peppers. 


7 SPICES AND BREADING add 
appeal to this frozen pork product 
by Rath » Packing Co. 


sacle 
Moras hine 4 


Cranberries 


af 


{ MARASCHINO flavor makes these 
glassed cranberries a surprise. Pro- 
ducer is Cranberry Products, Inc. 
Ingredients: Cranberries, sugar, 
flavor, color, of 


* CINNAMON gives this honey spread 
in a plastic container impulse- buying 
value. Sioux Honey Assn. is the packer. 

I colored vegetable marga- 
rine, 


9 PEPPERMINT proves a_ winning 
flavor aid for this glass-pack of pears. 
Producer is Michigan Fruit Canners, Inc. 

I ients: Pears, sugar, corn sweetener, cer- 
ifi food color, peppermint oil. 


12 LEMONADE concentrate becomes 
an exciting punch base when Sun- 
kist Growers adds concentrated pineapple 
juice to it. 
I lemon and 
Sugar syrup, pine- 
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: wheat and wheat flour, corn flour, nonfat a 
milk, salt, soya flour, whole egg and yolk 
solids, monosodium glutamate, spices. 
24 


CROUTONS 


GARLIC end CARAWAY 


MADE FRESH Betac 


3 GARLIC and caraway give a spe- 
cial combined zest to these crou- 
tons packed by Bel-Air Food Prods. in 
fibre canister. 

Ingredients: Bread, vegetable ooil, salt, 
caraway and garlic. 


MUSTARD makes these frozen 
Chinese egg rolls by yaaa Fros- 

ted Foods, Inc., have s special sal es ‘oa 

Celery, our, ¢ 


sc 
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1 DEHYDRATED VEGETABLES 
and spices change flavor and ap- 
peal of this canned tomato pack by Hunt 


Foods & Industries. 

Ingredients: Tomatoes, tomato juice, sugar, 
salt, dehydrated onions, celery and green pep- 
pers, spices, trace calcium | salt. 
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1 4 HERBS, SPICES and pepper make 
tomato “Bongo” a special kind of 
juice. Trader Vic’s Food Products glass- 


packed the food. 
ngredients: Tomato concentrates, herbs, 
pepper juice, spices, salt, and water. 


17 25% OF THIS PEANUT 
SPREAD is made up of materials 
other than peanuts. The glass-packer is 

Procter & 


cottonseed syrup, 


2 SUGAR, salt and pepper, rather 
than the cheese in the name, flavor 
these foil-wrapped blintzes by Milady 
Food Products. 
Ingredients: Cottage cheese, eggs, flour, sug- 
ar, cornstarch, sale and pepper. 


cL BEANS 


{ 5 TANGY SEASONINGS give Rivi- 
era Foods’ canned chili beans an 
unusual western barbecue flavor. 
Ingredients: Beans, tomato 
sugar 


chili pepper, beef fat, 
seasonings, with sufficient water to prepare. 


18 VERMONT’s popular breakfast— 
hot cereal and maple syrup—is 
duplicated in this pack by Heublein’s 


Co. Howe, 


Surechamp 


DOG FOOD 


2 ARTIFICIAL MEAT FLAVOR 
makes this dry General Mills food 
appealing to dogs. 

Ingredients: Meat meal, corn flakes, oatmeal. 
soy and corn oil meals, cereal crumbs, animal 
fat, citric acid, butylated hydroxyanisole, fish 
beet pulp, sugar, calcium carbonate, vitamins, 
cert. artificial flavor. 


sugar, maple syrup 
utamate, salt, su 
25 
SCC 
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2 ONION GARLIC AND HERBS 
make up some of the 17 ingredi- 
ents in this special salt glass-packed by 
Lawry's Foods, Inc. 
Ingredients: _Fine-grained salt, spices, sugar, 
onion and garlic pow- 
ders, . and herbs. 


2 CHOCOLATE, an old friend of 

milk, makes an instant drink of 
these dry milk solids packed by Carna- 
Nonfat milk cocoa, 


HAM SLICES 
“RAISIN 


28 RAISIN SAUCE gives these frozen 
ham slices extra appetite appeal. 
Pack is by Dinner Ready of Virginia 
Corp 


flour, 


23 COOL MINT proves a nappy com- 
panion to exotic pineapple in this 
canned pack by Libby, McNeill & Libby. 

Ingredients: Pineapple, sugar to make an 
extra heavy syrup, mint oil. 


WILD BLACKBER®’ 
SYRUP. 


26 BERRY SYRUPS now vary the 
straight sugar sweeteners for hot- 
cakes, etc. Here’s one bottled by J. M. 


Smucker Co. 
Ingredients: Sugar, blackberry juice, water. 


29 FLAVORINGS make a gourmet 
food of this new canned beet prod- 
uct, put up by Santa Clara Foams Co Co. 


Ingredients: Beets, water, vinegar, 
pectin, salt, onion, spice, hydrolyzed wm. «4 
proteins, calcium salt. 


24 COCKTAIL SAUCE makes this 

frozen shrimp in a glass container 

especially appealing. Processor is Sau-Sea 
Inc. 


27 FLAVORED GELATIN is a long- 
time favorite dry food pack. Here’s 
a new flavor by Standard Brands, Inc. 


ients: > fumaric acid, 
— artificial flavor. 
cert. color, vitamin C. 


GARLIC SPREA 
€ 


AN OLD FAVORITE of a flavor 

changes the character of this bread 

spread pare by Louis Milani 


glutamate, spices. 
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imp, catsup, horseradish, voring, spices, ee 
vegetable oil, cr 
egg yolk, sugar, 
i 


HONEY IS MORE than a sweeten- 

er, as this dry breakfast demon- 

strates. The packer is National Biscuit 
Co. 

Ingredients: Rice, sugar, 


salt, vinegar, vegetable oil, 
thiamine, niacin, iron. 


honey, 


Scalloped 


ULALLOES 


DIFFERENT DEHYDRATED 
potato pack is this seasoned prod- 
uct put up by Co. 
Ingredi potato bleac’ 
white pepper. 


onion powder, 


3 CHOCOLATE ENTHUSIASTS 
have welcomed this cocoa-fiavored 
dry corn breakfast food put out by Gen- 
eral Mills, Inc. 

Ingredients: corn meal, 
cocoa, corn starch, salt, 
oil, sodium artificial fla- 

. iron, vitamins. 
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32 FROZEN VEGETABLES by Sea- 
brook Farms win new friends when 
put up with an onion sauce. 
Ingredients: Peas, reconstituted 
shorteni flour, 


Snider! 


3 CHILI PEPPERS make the differ- 
ence between this bottled catsup 
and others. Distributed by Snider Foods, 


Inc. 
Ingredients: Conventional catsup materials 
plus chili peppers. 


FLAVORED FRENCH DRESS- 
INGS are being packed increasing- 
ly. Here’s a zestful glass-packed item by 
Kraft Foods. 
Ingredients: Vinegar, vegetable oil, sugar, 
salt, garlic, spices, and seasonings. 


3 LA1.N KNOWS TACOS, but this 

is a relatively new product for 
other Americans. Canned by Rosarita 
Mexican Foods, Inc. 


36 CRANBERRIES give apple rig 
a new flavor in this glass pack by 


FRUITS 


Pudding (; ‘ake 


39 LEMON SPARKLES this dry mix 
half-way between a pudding and a 

cake. General Mills, Inc., is the packer. 
Ingredients: Sugar, bleac fi short 

ening with freshness 

dry milk, leavening, 

acid, emulsifier, ‘color. 


Sugas, mMoncsodium dehydrated potatoes, dehydrated onions, salt, 
4 
~ 
= 
ed 


MINT makes the difference in this 

tea bag pack put up by Boston Tea 

Prods. Co. in this attractive Flavor-Lock 
can. 

1 : Orange pekoe deh: 


MINUTE. 


SPANISH 


L SPICES AND VEGETABLES 

take this dry rice pack out of con- 
ventional competition. Processed by Gen- 
eral Foods Corp. 

Ingredients: Enriched precooked rice (ni- 
acin, iron, thiamine, riboflavin), sugar, salt 

« omon, spices, at rote! 
milk, citric acid, art. color. 


Pentant 


a eRRIES 


MARASCHINO - FLAVORED 
CHERRIES are old friends of 
American consumers. This glass pack is 
oy Gray & Co. 
ficial’ favor, com.” food 
benzoate. 


water, citric acid, arti- 
color, cherries, sodium 


L GREEN BEAN TREAT is this 
seasoned canned pack put up by 
Calif. Packing Corp. 
Green booms, i: dehydrated 
peppers, monosodi jutamate, garlic 
powder, water sufficient for processing. 


MANY SPICES add zip to this 
canned pack of macaroni by Men- 
Packing 
ngredients: aroni, onions, sweet 
pers, tomato paste, veg. oil, salt, sugar, plces, 
sufficient water to prepare. 


4] SEASONED MIX for ground meat 
products, already spiced for use, 
is put up in dry form by Golden Dipt 
Mfg. Co. 


Ingredients: Wheat flour granules, yellow 
corn flour, salt, corn flour, dried 
whey, parsley flakes, whole dried eggs, spices. 


42 SUGAR AND CINNAMON go to- 
gether on toast and other foods— 
and in this glass-pack by Spreckels Sug- 
ar Co. 
Ingredients: Beet sugar, ground cinnamon. 


4 FLAVOR IS PART of what makes 
scrapple different from corn meal 
mush, This canned pack is by Rath Pack- 
ing Co. 
ngtedients: Corn meal, water, k, 
snouts, pork skins, pork liver, w Png 


salt, nonfat dry milk flavorings. 


SPICES AND COLOR both make 
this glassed apple pack by Dwan’s 
Home Canning Co. a highly successful 
shopping item. 
ing, U.S. red color. 
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4 % q APPLE 4 


49 CHOCOLATE MALTS are U. S. 
dry mix is 


favorites. This canned 
by Penick & Ford, Lsd., Inc. 


: Sugar, 
nonfat dry 


57 WOOD SMOKE gives this canned 
salmon a zesty, specialty-product 
flavor. It is a Columbia Rriver Packers 
roduct. 

ients: Smoked salmon, salt. 


5 FLAVORED GRAVY BASE, 

packed in glass, has been kitchen 
favorite for years. Mfd. by Grocery 
Store Products Co. 
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tricalcium 


IMITATION 
corree FLAVOR 


COFFEE FLAVORING adds to 
popularity of this glassed beverage 


base. Packer 4, Foods 
ficial flavor. 


4 VANILLA is perhaps the most 
common food flavor. Here it adds 

appeal to a baby-food custard canned by 

Gerber Products Co. 

water necessary preparation. 


DESSER 


56 TAPIOCA and corn starch get a 
lift in this Beech Nut-Life Savers 
glassed baby food from pineapple. 

Ingredients: — le juice, sugar, tapioca, 
corn starch, egg yolks, whole milk sede’ sale, 
sufficient water for preparation. 


Bu FLAVORED ANGEL FOOD cake 

mixes add variety to popular t 
of cake. This cherry mix is produced 
Pillsbury Co. 


Flayored 


BREAD | 
cruuss 


FLAVORED BREAD CRUMBS 

use an Italian formula, are packed 
in fibre-metal cannister by Contadina 
Foods. 


Bread crumbs, grated 


Ingredients: cheese, 
herbs, salt and spices. 


Spaghetti 
Dinner | 
Ment 


5 SPAGHETTI DINNER has be- 

come important means of enlarg- 

ing spaghetti market. Spaghetti, sauce, 
y Am. Home Foods. 

i; puree. beet 


5 


50 
phost t, emuilsi Ingredients: Sugar, bleached flour, dried 
i ow vanill phate, irrad ces whites, corn and malt syrups, starch, phos- ae 3 
a yeast, thiamine. phate, salt, low-fat coconut, cream of tartar, sodi- eat 
um caseinate, cherries, natural and art. flavor, 
art. color. 
: 
ies 
Ingredients: Onions, carrots, parsnips, tur- 
nips, celery, parsley, spices, carmelized 
3 


STRAWBERRY - FLAVORED 
POWDER may be competitor to 
instant chocolate drinks. Put up in fibre- 


metel cannister by Nestle Co. 
Ingredients: Sugar, malto-dextrin, citric 
sale, vanillin, other artificial flavors, cert. 
. vieamins C and B,, iron. 


STRAWBERRY 
MITAT 
FLAVOR 


~ FLAVOR BASE AND MIX for 
ice cream, made by Salada-Shir- 
riff-Horsey, Inc., has both true and 
artificial flavors. 
Ingredients: Sugar, nonfat dry milk, karaya 
and cellulose gums, starch, true flavor enhanced 
with artificial flavor, salt, cert. color. 


NUT MEATS find a new market 

when made a with 
maple syrup. The glass packer 

ients: pieces, invert sugar syrup, 
syrup, maple flavor. 


Lt) DIETETIC TOPPING has cocoa 

flavoring, artificial sweeteners. 

Glass-packed by Flotill Products, yl 
Ingredients: Cocoa, water, vegetable 

salt, vanillin, citric acid, artificial flavor, ore 

calcium cyclamate, 0.13% calcium saccharin, 

0.1% benz. acid. 


5 ADDED CHEESE MARKET is 
opened by this canned welsh rare- 
packed F. H. Snow Consing Co 


ients: cheddar cheese, 
flow salt, coloring, spices. 


65 FLAVORED FROSTING 
a cake’s characteristics. This instant 


is put u Taylor-Reed Corp. 
dextrose, 


Ingredients veg. shortening, 
nonfat milk solids, salt, imitation and pure 
flavorings, U.S. cert. color. 


t 


MUSTARD’S APPEAL is broaden- 
ed when it is combined with other 
ices in this glassed sauce by H. J. Heinz 


oO. 
Ingredients: Vinegar, sugar, mustard seed, 
salt, turmeric, other spices, water for prepa- 


4 SPICED AND SEASONED is this 
glass pack of instant bouillon, pro- 
duced by Pure Food Co. 
Ingredients: Salt, protein, 
beef extract, sugar, spices 
and flavorings. 


DILL FLAVOR makes these carrot 
sticks suited to cocktail use. The 


ge ack is by Cresca Co. 
ngredients: spices, salt, vinegar. 
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6 FRENCH DRESSING with an 
added garlic flavor broadens the 
salad dressing market for Best Foods 
Div., Corn’ Prods. Co 
Ingredients: Vinegar, veg. oil, sugar, spices, 
tomato, garlic. 


10 | HERBS are ei added to this 
bread stuffing made and packaged 
in film by Pepperidge Farm, Inc. 

Ingredients: Dried bread, sage, thyme, on- 
ion, salt, pepper, other spices. 


 UMaGRA 


sauce 


3 SPICY SAUCE is used in prepar- 
ing these canned dry lima beans. 
Charles G. Summers Jr., Inc., sells the 


pack. 
lima Water, sugar, 

starch, glutamate, mustard, 


CANNER/PACKER for November, 1960 


68 CHICKEN and other ingredients 


help sell noodles for Kraft Foods 


National Dairy age Corp. 
flour, dehy. 


Stuffed 


we abbage 


71 FLAVOR is the key which helps 
make this glass pack of cabbage 
something special for Bernan Food 
beef, water, rice, to- 

i monosodi- 


7 CREAM CHEESE’s bland flavor 
is enriched with pineapple in this 
glass pack by Kraft Foods Div., Natl. 


je 
6 LONG-TIME popular modifica- 

tion of conventional steak sauces 
is this glassed product by a division of 
Heublein, Inc. 


PANCAKES 


72 ONION AND SALT have already 

been added to this pack of — 

Ingredients salt, 


15 pep KISSED” is this blend 
of vegetable juices canned by 
Vegamato Div., Naas Foods, Inc. 

Juices tomato, celery, carrots, 
= » Spi » Sweet Peppers, 


chicken meat, chicken fat, nonfat v peste, sugar. 
oe trose, sugar, spices, lecithin, turmeric. orange marmalade, raisins, salt, ws garlic, : ae 
dehy. onions, tragacanth, spices, vorings, 
water for preparation. 
i 

} 

; um glutamate, sugar, spices. 

— - 
D. P. Corp. 
Ingredients: Cream cheese, pineapple, 


= 


2 YELLOW RICE 
BRAND OINNER 


77 OLD FAVORITE apple 7 tone RI com- 
: : jelly with added mint flavor and petes only indirectly with this spe- 
76 FLAVOR is, what sells Gefilte green color. Packer is Brook-Maid Food _ ial pack in film by R. M. Quigg Co. 

y fish, a popular seafood product. Co., Inc. Ingredients: Rice, vegetable seasonings, spices 
This glass pack is put up by Mother’s ienes: _ Apple juice, sugar, mint, U.S. and saffron. 
Food Products, Inc. 

Whitefish, carp, pike, carrots, 

meal, salt, i 


x 


79 POTATO CHIPS now come in CHOCOLATE is the flavor that 81 SPICES and other ingredients are 

y flavors. This film-bag pack by sells this cookie mix in its alumi- already in this dry soup mix put 

Frito Co., features a popular barbecue num baking pan. Kitchen Art Foods, up in film for Goodman & Sons, Inc. 

Potatoes, il, sak the pecker. shorteni on 
veg. 

lene acid, barbecue flavor pom: starch, salt, spices, ground toasted dehy 

monosodium glutamate), tricalcium phosphate, carrots and celery. 


powder, spices, seasoning, sugar, corn starch, 
antioxidant added to preserve quality (buty- 

hydroxyanisole, butylated hydroxytoluene, 
propyl gallate). 


cvolic herbs 


wis 


SPARKLING SAUCE makes 


FIFTEEN HERBS AND SPICES 
frozen beef sell much more 
y Orp., @ popular seli- Ingredients: Beef, onions, soup stock, mush- f ral fruit fl . 
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8 WILD BLUEBERRIES make 
something special of this pancake 
mix of Procter & Gamble. The berries 
are in canned form. 
Ingredients: Blueberries canned in water and 
sugar, wheat flour, sugar, oat flour, 
leavening, salt, artificial flavoring and _ color. 


b 


A WINE FLAVOR is added to 
these fresh pack dill pickles of 


Nashville-Ga. Packing Company. 
Ingredients: Garden dill, sugar, wine, vine- 
gar, salt, onion, rare spices. 


9 A GLAZE for baked ham that 
contains fruit is packed by Snow 


Crest Beverages, Inc. 
corn 


56 CRABAPPLE - SMOKED OYS- 
TERS for the gourmet are packed 
ready-to-eat in glass by E. H. Bendiksen 
Company. 
Ingredients: Salt, cottonseed oil. 


89 AN ORANGE FLAVOR makes 
this syrup of Seven Keys Company 
of, Florida Gifterent. 

Benzoate. 


69 


Green PEPPERS 


Staffed with BERF 


9 STUFFED GREEN PEPPERS are 
flavored with a creole sauce—pack- 
ed by Holloway House, Inc. 
Chopped beef, 


87 ONION AND GARLIC FLAV- 
ORS mingle in each handful of 
Potato Chips. 
ngtedients: Pure corn oil, soya flour, dex- 
yeast, ok, 


90 BEEF FLAVOR makes a new 
noodle soup for Thomas J. Lip- 


93 THE FLAVOR in this green pea 

soup is ham. The frozen soup is 

by ‘Campbell Soup Company. 
Ingredients: Green — water, 

cooked ham, bacon, onions, Be sugar, 

parsely, spice garlic. 


= 
88 an 
ton, Inc. 
at vegetables potatoes, Onions, cal 
celery, red bell peppers, leeks), salt, beef ex- 
tract, hydrogenated vegetable oil, hydrolyzed 
vegetable protein, potato starch, cornstarch, 
corn sugar, spices. 
es, gum, spices, spice us, cer- celery, shortening, sugar, corn starch, salt, a 
tified color. spices, and MSG. 
3 
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Suppliers of Ingredients of Flavored Foods 


SPICES 

Archibald & Kendall, Inc., 481 - 487 
Washington St., New York 13, N. Y. 

Baltimore Spice: Company, P.O. Box 


5858, Baltimore 8, Md. 

Durkee Famous Foods Div. of the Glid- 
den Company, 2333 Logan Blvd., Chi- 
cago 47, Ill. 

Food Materials w. 


48th St., Chicago 

Fritzsche brothers Inc. 16 Ninth Ave., 
New York 11, N. Y. 

Gentry, div. of Consolidated Foods 
Corp., 1111 South Central Ave., Glen- 
dale, Calif. 

Griffith Laboratories, Inc., 1415 West 
37th St., Chicago 9, Ill. 

Knickerbocker Mills Company, 601 West 
26th St., New York 1, N. Y. 

H. J. Mayer & Sons Co., Inc., 6811 Ash- 
land Ave., Chicago 36, Ill. 

S. B. Penick & Company, 100 Church 
St., New York 8, N. Y. 

Wm. J. Stange Co., 342 N. Western Ave., 
Chicago 12, Ill. 


NATURAL FLAVORS 


Basic Food Materials, Inc., P. O. Box D, 
Vermillion, Ohio 

Basic Vegetable Products, In: 120 
Montgomery St., San Francisco 4, 
Calif. 

California Vegetable Concentrates, P.O. 
Box 149, Huntington Park, Calif. 
Dodge & Olcott, Inc., 180 Varick St., 

New York 14, N. Y. 

Durkee Famous Foods Div. of the Glid- 
den Company, 2333 Logan Bivd., Chi- 
cago 47, Ill. 

Florasynth Laboratories, Inc., 900 Van 
Nest Ave., New York 62, N. Y. 

Food Materials Corporation, 2521 W. 
48th St., Chicago 32, Ill. 
Fries and Fries, Inc., 101 E. 70th St., 

Cincinnati 16, Ohio 

Fritzsche Brothers, Inc., 76 Ninth Ave., 
New York 11, N. Y. 

Gentry, div. of Consolidated Foods 
Corp., 1111 South Central Ave., Glen- 
dale, Calif. 

H. Kohnstamm & Co. Inc., 161 Ave. of 
Americas, New York 13, N. Y. 

Magnus, Mabee & Reynard, Inc., 16 
Desbrosses St., New York 16, N. Y. 

H. J. Mayer & Sons Co., Inc., 6811 S. 
Ashland Ave., Chicago 36, Il. 

Mutual Citrus Products Company, 424 
South Atchision St., Anaheim, Calif. 

S. B. Penick & Company, 100 Church 
St.. New York 8, N. Y. 

Puccinelli Packing Company, 350 Third 
St., Turlock, Calif. 

Rogers Brothers Company, Box 2188, 

Idaho Falls, Ida. 

Ltd., 900 21st St., Union City, 


Sunkist Growers, Inc., 720 E. Sunkist St., 
Ontario, Calif. 

Warner Jenkinson Mfg. Company, 2526 
Baldwin St., St. Louis 6, Mo. 

R. W. Webb & Company, Inc., Simpson 
Ave. & Stiles St., Linden, N. J. 

Western Condensing Co., 340 W. Col- 
lege Ave., Appleton, Wis. 


IMITATION AND ARTIFICIAL 

FLAVORS 

Dodge & Olcott, Inc., 180 Varick St., 
New York 14, N. Y. 

Durkee Famous Foods, div. of the 
Glidden Company, 2333 Logan Blvd., 
Chicago 47, Il. 


Firmenich Inc., 250 West 18th St., New 
York 11, N. Y. 

Florasynth Laboratories, Inc., 900 Van 
Nest Ave., New York 62, N. ae 

Food Materials Corporation, 2521 W. 
48th St., Chicago 32, Ill. 

Fritzsche Brothers, Inc., 76 Ninth Ave., 
New York 11, N. Y. 

H. Kohnstamm & Co., Inc., 161 Ave. of 
Americas, New York 13, 

Magnus, Mabee & Reynard, Inc., 16 
Desbrosses St., New York 16, N. Y. 

H. J. Mayer & Sons Co., Inc. 6811 S. 
Ashland Ave., Chicago 36, Ill. 

S. B. Penick & Company, 100 Church St., 
New York 8, N. Y. 

Ltd., 900 2ist St., Union City, 


A. M. Richter Sons Company, 710 Madi- 
son St., Manitowoc, Wis. 

Shulton, Inc., 630 Fifth Ave., New York, 
N. Y. 

Speas Co., 2400 Nicholson Ave., Kansas 
City, Mo. 

Warner Jenkinson Mfg. 2526 
Baldwin St., St. Louis 6, 

R. W. Webb & Company, agg ‘Simpson 
Ave. & Stiles St., Linden, N. J. 


Salt Company, St. 


Hardy Salt Co., P. O. Drawer 449, St. 
Louis 66, Mo. 

International Salt Company, Clark Sum- 
mit, Pa. 

Leslie Salt Co., 505 Beach St., San Fran- 
cisco 11, Calif. 

Morton Salt Company, 110 N. Wacker 
Drive, Chicago 6, Ill. 


ESSENTIAL OILS 


Archibald & Kendall, Inc., 481-487 Wash- 
ington St., New York 13, N. Y. 

Dodge & Olcott, Inc., 180 Varick St., 
New York 14, N. Y. 

Firmenich Inc., 250 West 18th St., New 
York 11, N. Y. 

Florasynth Laboratories, Inc., 900 Van 
Nest Ave., New York 62, N. Y. 

Food Materials Corporation, 2521 W. 
48th St., Chicago 32, Ill. 

Fritzsche Brothers, Inc., 76th Ninth Ave., 
New York 11, N. Y. 

Griffith Laboratories, Inc., 1415 West 
37th St., Chicago 9, Ill. 

Magnus, Mabee & Reynard, Inc., 16 
Desbrosses St., New York 16, N. Y. 

H. J. Mayer & Sons Co., Inc., 6811 S. 
Ashland Ave., Chicago 36, IIl. 

Mutual Citrus Products Company, 424 
South Atchision St., Anaheim, Calif. 

S. B. Penick & Company, 100 Church St., 
New York 8, N. Y. 

Reynaud Ltd., 900 21st St., 


N. J. 

A. E. Staley Mfg. Co., 2300 E. Eldorado 
St., Decatur, Ill 

Standardized Products Company, P. O. 
Box 115, Santa Ana, Calif. 

Wm. J. Stange Co., 342 N. Western Ave., 
Chicago 12, Ill. 

Sunkist Growers, Inc., 720 E. Sunkist St., 
Ontario, Calif. 


R. W. Webb & Company, Inc., Simpson 
Ave. & Stiles St., Linden, N. J. 


PRESERVATIVES 

Archibald & Kendall, Inc., 481-487 
Washington St., New York 13, N. Y. 

Griffith Laboratories, Inc., 1415 West 
37th St., Chicago 9, Ill. 


Union City, 


any, div. of Miles 


Miles Chemical 
1127 Myrtle St., 


Laboratories, Inc., 
Elkhart, Ind. 

S. B. Penick & 100 Church 
St., New York 8, N. 

A. E. Staley Mfg. Co., 3300 E. Eldorado 
St., Decatur, I i. 

Wm. J. Stange Co., 342 N. Western 
Ave., Chicago 12, Ill. 


ENHANCERS OF FLAVOR AND 
NUTRITION 


Ac’cent International Div. of Internation- 
al Minerals & Chemical Corporati 
Old Orchard Road, Skokie, Ill. 

Archibald & Kendall, Inc., 481-487 
Washington St., New York 13, N. Y. 

Durkee Famous Foods, div. Glidden Co., 
2333 Logan Blvd., Chicago 47, Ill. 

Great Western Sugar Co., Sugar Bidg., 
Denver, Colo. 

Griffith Laboratories, Inc., 1415 West 
37th St., Chicago 9, Ill. 

Hercules Powder Co., 910 Market St., 
Wilmington 99, Del. 

Knickerbocker Mills anne, 601 West 
26th St., New York 1, N. Y 

H. J. Mayer & Sons Co., Inc., 6811 S. 
Ashland Ave., eee 36, in. 

Merck & Co., Rahway, N. J. 

Miles Chemical ‘Connoee, 1127 Myrtle 
St., Elkhart, Ind 

A. E. Staley Mfg. Co., 2300 E. Eldorado 
St., Decatur, Ill. 

wm. J. Stange Co., 342 N. Western Ave., 
Chicago 12, 

Vico Products Co., 415 W. Scott St., 
Chicago 10, Ill. 

Western Condensing West Col- 
lege Ave., Appleton, W 


SWEETENERS 


Abbott Laboratories, 14th and Sheridan, 
North Chicago, Ill. 

Amalgamated Sugar Co., First Security 
Bank Bldg., Ogden, Utah 

American Maize-Products Company, 601 
oy St., San Francisco 11, 


Anheuser-Busch, Inc., Bulk Corn Prod- 
ucts Div., St. Louis, Mo. 

= & Hawaiian Sugar Refining 

Corp., Ltd., 215 Market St., San Fran- 

cisco 5, Cal lif. 

Clinton Corn Processing Company, P.O. 
Box 340, Clinton, lowa 

Corn Products Div., Corn Products Sales 
Co., 9 East 55 St., New York 22, N. Y. 

E. I. du Pont de Nemours & Co. Inc., 
Wilmington 98, Del. 

Great Western Sugar Co., Sugar Bldg., 
Denver, Colo. 

= Sugar Corp., Colorado Springs, 

‘olo. 

Hubinger Company, 601 Main St., Keo- 
kuk, Iowa 

Mutual Citrus Products Company, 424 
South Atchision St., Anaheim, Calif. 

S. B. Penick & Company, 100 Church St., 
New York 8, N. Y. 

Penick & Ford Lad: Inc., 750 Third Ave., 
New York 17, N. Y. 

Chas. Pfizer & Co., 630 Flushing Ave., 
Brooklyn, N. Y. 

Refined Syrups & Sugars, Inc., Federal 
St., Yonkers, N. Y. 

Spreckels Sugar Company, Two Pine St., 
San Francisco, Calif. 

A. E. Staley Mfg. Co., 2300 E. Eldorado 
St., Decatur, 

— Co.,. 509 Main St., Mt. Vernon, 


Til. 
Union Sales Corp., Columbus, Ind. 
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Flavor-oriented New Foods 


Are winning customers in today’s new food explosion. Here are some 
points to remember in developing and marketing such products 


By EDWARD E. ANDERSON 
Arthur D. Little, Inc. 


Almost everyone of us has had his 
attention directed recently to the po- 
tentially dire effects of today’s “popu- 
lation explosion.” Probably unrecog- 
nized by almost all of the general 
public, outside of the food manufac- 
turers themselves, is the explosion in 
the number of food products available 
today as compared to 1940. 

With only 1,000 or less food items 
competing for the consumer food dol- 
lar in the late 30’s, today’s 6,000- 
8,000 food products represent an in- 
crease of some 700% in only two 
decades. Another not-too-comforting 
thought for those food manufacturers 
not yet supporting new product re- 
search and development is the result 
of a recent IFT survey which postu- 
lated that some 50% of the food prod- 
ucts that will appear on the shelves 
in 1970 are now in development. 


Flavor Permits Variety 

Whenever one first looks at the new 
product area, it becomes apparent 
very soon that the standard U.S. 
canned, frozen, and dried food prod- 
ucts represent, with their customary 
variations, a fairly finite number of 
items. Thus, in today’s competitive 
situation in order to produce a new 
product that is not just a change in 
shape, size, or package-—or is not an 
available product processed in different 
fashion (i.e. fresh or frozen shrimp 
vs. freeze dried shrimp), a truly cre- 
ative flavor team that possesses ingenu- 
ity as well as an appreciation of the 
science of flavor must work cohesively 
to produce the results typified by the 
food products shown on pages 23-33. 

Why is it that canned “mint-ed” 
pineapple, or spiced pineapple and 
peaches, or maple-flavored cereal and 
other seemingly “non-naturally” flav- 
ored food products are currently en- 
joying such widespread interest? In 
general, it may be said that this is the 
result of a combination of factors. 
First of all, the food manufacturer 
likes the idea because it gives him at 
least temporary individual identity in 
the eyes of the consumer and it also 
usually enables him to take a higher 
profit margin than on his standard 
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competitive items. With this type of a 
product, he can also often aim at a 
relatively select and possibly more 
local market capitalizing, on a limited 
available supply. 

Second, the higher flavor level of 
this group of foods imparted by the 
added flavorings may enable the manu- 
facturer to use a more prolific but less 
flavorful variety of a food or to use 
some of his immature or slightly over- 
ripe fruits or vegetables to greater ad- 
vantage. Finally, with the continued in- 
crease in emphasis on new flavor, the 
consumer obviously has entirely new 
taste treats for his family. 


Flavor isn’t Easy 

The science (or art) of food flavor 
is an extremely complex one involving 
the technical problems of appropriate 
selection, blending, and storage stabil- 
ity. All of the foregoing plus appropri- 
ate market tests must be brought to 
successful conclusions before the con- 
sumer with his subjective responses 
can go to work on your product. 

Unless the product development 
group assigned the job of developing 
a new, or modifying an old, food prod- 
uct through the use of unusual flavor 
combinations has a thorough appreci- 
ation of the chemical and flavor com- 
patibility of various spices, seasonings, 
essential oils, etc. with natural foods as 
well as an understanding of what fac- 
tors comprise good flavor, success will 
be long delayed. When produced under 
these inadequate or even adverse con- 
ditions, new food products must under- 
go exhaustive market tests on each 
formulation. 

However, with a background of 
flavor know-how and through the use 
of such techniques as the Flavor Pro- 
file, a product can be tailormade to 
generally established flavor require- 
ments which incorporate such attri- 
butes as: early impact of appropriate 
flavor, rapid development of flavor 
in the mouth, a full body of blended 
flavor, the absence of unpleasant notes 
in early impact or in aftertaste, and 
usually a rapid disappearance of flavor 
on swallowing. Whenever a food prod- 
uct possesses these qualifications, you 


- can be reasonably sure of its chances 


for success when given adequate back- 


ing from quality control, advertising, 
and marketing groups. 

Obviously, the type of processing 
and storage conditions given this new 
food product will influence the type 
and form of flavorings used. As a 
rule, a somewhat greater concentra- 
tion of spices or essential oils may have 
to be used initially in heat processed 
foods than is wanted in the final con- 
sumer product due to unavoidable 
losses in pre-canning treatment, pro- 
cessing, and storage at room tempera- 
ture. The immediate and total avail- 
ability of all flavor in an essential oil 
or micro-ground spice must be con~- 
sidered as contrasted to the slower 
elaboration of flavor from whole or 
coarsely ground spices or seasonings. 

In frozen products with a minimum 
of loss in pre-freezing treatments, stor- 
age at O°F. precludes marked losses 
of added flavoring ingredients. Conse- 
quently, the flavoring level in the prod- 
uct at the time of manufacture should 
be very close to that obtained by the 
consumer even after a year’s storage. 


Accentuate the Positive 


Generally speaking, the philosophy 
in many standard canned and frozen 
vegetables and fruits is to err on the 
side of under- rather than overspicing 
or flavoring in an attempt to please 
the greatest number of consumers. 
However, with this newer class of food 
products, which often has a more re- 
stricted clientele, this approach does 
not necessarily apply. In other words, 
if a housewife makes the decision to 
buy a can of mint-flavored pineapple, 
the product must have a sufficiently 
high level of mint flavor for almost 
everyone to notice and identify it over 
and above the total blended flavor and 
other interest notes. 

Additional technical problems that 
must be given consideration include 
the potential effect of the flavor ad- 
ditive on the color and general appear- 
ance of the product, the possibility 
especially in frozen foods of adding 
certain non-sterilized ground spices 
which may contribute to the microbial 
flora, as well as the addition of various 
antioxidants to extend product shelf 
life. The list of flavoring materials 
must be on the FDA approved listings. 
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above ore being reduced to the one-pound 
volume seen at far left in a unique process- 


Successful Dehydro-freezing of Peas 


The combination of dehydration and 
freezing, a processing method pioneer- 
ed at the USDA Western Utilization 
Research Laboratories in Albany, 
Calif., is being put to commercial use 
at the Lamb-Weston, Inc., canning and 
freezing plant at Weston, Ore. 

The Lamb-Weston operation fea- 
tures a rotary device whose sharp 
knives cut slightly into the skins of 
the peas to facilitate moisture removal 
and absorption, and a newly-patented 
double-drum dehydrater with an ac- 
companying air classification system 
which sorts out each pea as soon as 
it gets down to the 30% moisture level 


may then 


Lamb-Weston uses continuous slitter, drum dryer, conventional pack- 
aging in commercial application of USDA-developed method 


and carries it off to the freezing belt. 

“We feel sure that, with the use 
of the double-drum dehydrater and 
air classifying system, many of the 
more delicate foods can be dehydro- 
frozen successfully,” reports F. Gil- 
bert Lamb, president of the Oregon 
firm. “Our engineering and research 
department—including A. R. David- 
son and W. K. Strong—achieved a 
scientific breakthrough with this equip- 
ment. With our own research person- 
nel, we had the advice and counsel 
of Col. H. W. Kruger and Dr. Mau- 
rice Nelles.” 


Dehydro-freezing’s two principal at- 
tributes are its stabilizing effect upon 
quality factors—which recommend its 
products not only for use in their 
original forms but also as ingredients 
in foods undergoing secondary pro- 
cessing—and the reduction in weight 
and bulk, which permits savings in 
packaging, freight, warehousing, etc. 

Lamb-Weston produced 1,200,000 
Ibs. of dehydro-frozen peas in 1960, 
largely for military and institutional 
use, but with some quantities set aside 
for consumer testing. Capacity for sev- 
eral million pounds of finished prod- 
uct will be available in 1961. 


SECRET OF SUCCESS of the dehydro-freeze 
process is this slitting machine, necessary a resilient rol 
both in the dehydration and rehydration pro- 
cedures. Freshly-vined peas drop through slot 
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SLBS — 
THE FIVE POUNDS of peas-in-the-pod shown ing operation carried on this season at Wes- plump and nutritious “fresh” peas like the 3 :, 
: ton, Oregon. The pound of processed product sample shown in the salad above. Many op- Se 
HE «be reconstituted to two pounds of portunities are seen in this....... oe 
picture, and pass between — removal of water at the plant, and the ab- on 
| and a battery of closely-placed sorption of water when the housewife or chef as 
@s seen at the right. The tiny prepores the vegetable for serving at the ae 
in the skin of each pea speed table. oe 


DRYING OF THE PEAS takes place in this 
double-drum classifying dehydrater, shown in 
operation at left and with screens removed 
for cleaning at right. A 6-in. layer of prod- 


BEHIND THE SCENES, mechanical equipment 
keeps the dehydration operation under con- 
trol. At left, gas burner control equipment is 
in the foreground, blower in background. 


F. GILBERT LAMB and Dr. Maurice Nelles, 
president and board member of Lamb-Wes- 


hydrated by 170° F. forced heated air. An 
air-classifying system moves each pea—as it 
reaches the desired moisture level—toward 


At right, a company employee reads some of 
the operating dials, while Minneapolis-Hon- 
eywell and Taylor instruments appear in the 
rear. After dehydration is completed, peas 


only in the present military and institutional 


fields, but eventually in consumer channels. 


filler, 


the freezing belt, producing a product of 
marked uniformity. Interior temperature of the 
peas stays around 85° during drying. The 
drum handles a ton an hour. 


Package Machinery wrapper and 


Standard-Knapp caser. Some are also going 
Peas are now packed in the regular frozen- into 50-lb. bulk cases with polyethylene 
pea line, with Kliklok carton former, FMC liners. . . At right, air view of plant. 


ton, stand before the drum dehydrater. They 
expect an active market for their peas, not 
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uct between the two rotating drums is de- 
fall to a continuous belt freezer on which sae 
see they are quick-frozen with the aid of York aa 
equipment. Dehydro-freezing thus provides 
two methods of 


ABC’s of Nutrition 


Heinz Handbook of Nutrition, edit- 
ed by seven-man board, published by 
McGraw-Hill Book Co., 440 pages, 
$5.75. 


As more consumers buy on the basis 
of nutritive values, and more foods 
are sold on that basis as well, a knowl- 
edge of the facts about human nutri- 
tion becomes important to every proc- 
essed food packer. This book, pub- 
lished for H. H. Heinz Co., does an 
excellent job in providing that infor- 
mation. 

The publication is divided into five 
parts, plus an appendix giving com- 
postion and nutritive value of the prin- 
cipal types of foods. Part I explains 
how the body absorbs and uses food. 
Part II discusses the basic food ele- 
ments—proteins, carbohydrates, fats, 
vitamins and minerals. Part III surveys 
all important roles played by food in 
health—for infants, for old people, 
etc. Part IV provides facts on diseases 
caused by malnutrition, and on diets 
for combatting major illnesses. Part V 
covers such fields as nutrition and 
sanitation, nutrition and food technol- 
ogy, etc. 

The book is highly readable, with a 
minimum of technical terms. And the 
editorial board, headed by Dr. Ben- 
jamin Burton of Heinz, and including 
such men as Dr. Charles Glen King 
of Nutrition Foundation and Dr. Fred- 
erick Stare of Harvard University, is 
highly capable. 


Fish Around the World 

Fisheries Yearbook & Directory— 
1960, edited by Harry F. Tysser, pub- 
lished by British-Continental Trade 
Press Ltd., 454 pages, $3.00. 

Companies exporting or importing 
seafoods, and all individuals desirous 
of keeping abreast of developments in 
the commercial fisheries field, are rec- 
ommended to this annual publication. 

Its contents are in two major parts. 
First is a review of developments of 
the year, including data from many 
countries on technological advances, 
production trends, fishing vessel con- 
struction, organizations and _ periodi- 
cals. 


Essential Information for Food Packers 


Books published in recent months make valuable contributions to proc- 
essing techniques. Here are reviews of some significant ones. 


Second is the directory, which in- 
cludes lists of exporters, importers, 
processors, equipment and supplies 
manufacturers, trade marks and brand 
names, etc. 


What Makes Johnny Buy? 

Strategy of Desire, written by Dr. 
Ernest Dichter, published by Double- 
day & Co., Inc., 314 pages, $3.95. 

“Soup, while it is food, is at the 
same time more than a food. It is a 
potent magic that satisfied not only the 
hunger of the body, but has something 
to do with the yearnings of the 

“The orange evokes the association 
of friendliness and the grapefruit that 
of elegant reserve; both of them are 
believed to be sunny; the orange ap- 
peals to the emotions but the grape- 
fruit to the intellect.” 

These are two random quotations 
from the book by the president of the 
Institute for Motivational Research, in 
which he develops the thesis that man’s 
decisions are not arrived at by simple 
logical thinking, but as a result of 
many cultural and emotional influ- 
ences of which he himself is often un- 
aware. 

Sales, advertising and promotion 
executives will find much food for 
thought in Dr. Dichter’s report, and 
an insight into his techniques in two 
appendices (one listing the principal 
points in his methods, the other repro- 
ducing a report on a study of car buy- 
ing made for Chrysler Corp.). 


Packaging Up To Date 

Industrial Packaging, written by 
Walter F. Friedman and Jerome J. 
Kipnees, published by John Wiley & 
Sons, 536 pages, $11.50. 

This capable report will be valuable 
not only to packaging suppliers and en- 
gineers, but also to men in the proc- 
essed food companies who are respon- 
sible for selecting suitable containers 
for a variety of products. It covers 
materials, methods and equipment, and 
such varied types as fibreboard cases, 
folding cartons and set-up boxes, ship- 
ping sacks, nailed wooden boxes and 
crates, wirebound and cleated contain- 
ers, and cylindrical shipping containers. 


In the methods and equipment chap- 
ters are data on fastenings and clos- 
ure, bundling and reinforcing, easy- 
opening devices, marking, labeling and 
coding. The final chapter covers a vari- 
ety of packaging machines. 


How To Beat Bug and Blight 

Handbook of Agricultural Chemi- 
cals (2nd Edition), written and publish- 
ed by Lester W. Hanna, 489 pages, 
$5.95. 

Lester Hanna, associated at various 
times with the Colorado canning op- 
erations of Kuner-Empson Co., and 
with the Pacific Coast freezing activi- 
ties of Birds Eye Div., General Foods 
Corp., saw the need for a condensed 
encyclopedia covering all of the ferti- 
lizers, insecticides, fungicides, herbi- 
cides, rodenticides, fumigants, livestock 
chemicals and miscellaneous agricul- 
tural materials now used by U.S. can- 
ning and packing firms. 

This handbook is the result. Except 
for its wide scope and tremendous 
amount of data, it is the sort of com- 
pilation which every fieldman might 
make up for himself—if he had the 
time, the background data, the basic 
knowledge. It is a publication which 
would be valuable in the offices of 
every canning and packing plant, for it 
tells what each product is, how it is 
used, what dangers it presents. 

In addition, there is material on 
USDA and FDA regulations, the text 
of the Miller Bill, the weather, safety 
practices, etc. 


Food Quality and Texture 

Quality Control of Food (SCI #9), 
Texture in Foods (SCI #7), published 
by Society of Chemical Industry, 176 
and 184 pages respectively, $4 and $5 
respectively. 

“Quality Control” comprises 17 pa- 
pers given at a symposium at the Royal 
Society of Medicine in London in 
1957, and just now published in the 
United States by The MacMillan Co. 
Quality control methods are discussed 
in their application to chocolate and 
confectionery, canned fruits and vege- 
tables, milk products, seafoods, canned 
and fresh meats and baked goods. In 
addtion, there are papers on statistical 
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quality control, on proportioning and 
mixing, On sensory assessment and on 
sampling. 

“Texture” is a similar series of 14 
reports, comprising papers read at a 
symposium organized by the Food 
Group in London in 1958, and also re- 
cently released in the United States. 
Sugar syrups, emulsions, marshmal- 
lows, gels, bread and flour, meat, fish, 
peas, cooked potatoes and eggs are 
some of the products discussed. 

The papers, similar to what might 
be expected at a meeting of U.S. food 
technologists, provide a useful and in- 
formative look at developments in the 
indicated lines, as seen through the eyes 
of British food scientists. 


Radiation and How fo Use It 

Radiation Technology in Food, Ag- 
riculture and Biology, written by Nor- 
man W. Desrosier and Henry M. Ros- 
enstock, published by AVI Publishing 
Co., 401 pages, $12.50 (foreign 
$13.50). 

Ionizing radiations are currently 
being hailed as the outstanding future 
tool for food processing, and con- 
demned as overrated and impractical 
playthings for dreamers. To provide 
a hardheaded evaluation of the tech- 
niques, and to describe their present 
uses and future potentials, this book 
has been prepared by a Purdue Uni- 
versity professor and Wm. H. Johnston 
Labs scientist, both with excellent 
backgrounds in the field. 

Their findings can be summarized 
in their own words: “We perhaps can 
no more envision the uses of radiation 
in the next century than early man 
could conceive of present man carry- 
ing a package of matches in his pock- 
et.” They forsee the use of “the hun- 
dreds of millions of curies of radio- 
active material which now silently de- 
cay away in caves and reservoirs” to 
modify food raw materials, to combat 
destructive and poisonous organisms, 
to stabilize and preserve nuturitional 
products. 

Every processed food firm of con- 
sequence will find this non-technical 
report on the future of radiation steri- 
lization of interest and value. 


Guide to Pesticides 

Pesticide Handbook (12th edition) 
edited by Donald E. H. Frear, pub- 
lished by College Science Publishers, 
266 pages, $1.75 paperbound, $3.25 
clothbound. 

In these days of additive and resi- 
due concern, a publication of this sort 
is not only useful, but is essential to 
every food firm’s raw products depart- 
ment. 

Dr. Frear, professor of agricultural 
and biological chemistry at Penn. State 
U., has organized his data in three 


CANNER/PACKER for November, 1960 


parts. Section 1 comprises a compre- 
hensive list of trade names, each fol- 
lowed by a concise definition. Section 
2 lists all products according to use 
(fungicides, insecticides, etc.), with a 
further breakdown according to active 
ingredients. Section 3 gives an alpha- 
betical list of all manufacturers, each 
followed by reference numbers enab- 
ling identification of the products. 

In addition, there are brief discus- 
sions of the types of pesticides in gen- 
eral use, and data on the compatibili- 
ties, hazards and tolerances of the com- 
mon ones. 


Food Additives and Cancer 

Problems in the Evaluation of Car- 
cinogenic Hazard from Use of Food 
Additives, edited by Food Protection 
Cimmittee, Food & Nutrition Board, 
published by National Academy of 
Sciences—National Research Council, 
paperbound, 44 pages, $1.00. 

This is a technical report, by an ex- 
cellently-equipped committee of nu- 
trition scientists, on the means now 
used for studying the possibility of 
carcinogenesis by materials added to 
foods, drugs, cosmetics, etc. Particu- 
lar attention is given to experimental 
detection of low-level carcinogenic 
materials, since these constitute the 
major type of problem today. 


How to Make Feods Taste Good 


Food Flavorings — Composition, 
Manufacture and Use, written by Jo- 
seph Merory, published by AVI Pub- 
lishing Co., 370 pages, $12.50 domes- 
tic, $13.50 foreign. 


Written by the president of Merory 
Flavors, Inc., this is a practical-techni- 
cal study of the development, manu- 
facture and use of food and beverage 
flavors, both natural and imitation. 

Section 1 covers natural flavorings 
—deciduous and citrus and tropical 
fruit products, vegetable items, spices, 
cocoa and chocolate, coffee, vanilla, 
etc. It also provides information on 
fruit colors and on sugarfree fruit 
flavors. Section 2 provides similar re- 
veiws of aromatic chemicals, while 
Section 3 goes into such products as 
flavorings for bakery, meat, fish, salad, 
frozen dairy, gelatin, confectionery, 
liqueur and tobacco products. 


Particularly valuable are the hun- 
dreds of formulae and up-to-date com- 
mercial procedures now used to make 
flavors and flavoring extracts. For the 
man who wishes to manufacture fiav- 
oring materials, and for the man who 
wishes to use them in food products, 
this will prove an interesting and valu- 
able publication. 


Name 


Address 


Order Books You Need with This Handy Form 


Canner/Packer, 59 East Monroe St., Chicago 3, Illinois, U.S.A. 
Enclosed is my check for the books checked below. Please send them to 


Company 


City/State 


0) Automating the Mfg. Process 
(Hawley ) 
(0 Cereals as Food & Feed us 


Fisheries Yearbook & Direc- 
tory (Tysser) 

0 Flavor Res. & Acceptance 
(Little) 

0) Food Flavorings 


© Food Industries Manual 
(18th ed.) 

() Freezing Preservation of 
Foods, Vol. 1 US. 
Foods) (Tressler- 

Evers) 

0 Freezing Preservation of 
Foods, Vol. 2 US. 
(Precooked & Prepared 
Foods) 


© Fundamentals of Horticulture 
(Edmond) 
(0 Handbook of Ag. Chemicals 


( Heinz Handbook of Nutrition 
7 eds. 


( ) 
© Industrial Packaging 
(Friedman-Kipnees ) 
0 Pesticide Handbook 
Frear ) 


S. 9.50 
foreign 10.50 
© Problems in Eval. of 
Carcinogens 
© Quality Control of Food 
(symposium ) 
©) Radiation Tech. in Food, Ag., 
Biol. ( Desrosier- 


foreign 13.50 
0 Science of Meat & Meat 
Products 
0 Sterilization in Food Tech 
(Ball-Olson) 16.00 
0 Strategy of Desire (Dichter) 3.95 


0) Tech. of Food Preservation 
( Desrosier ) 


0 Texture in Foods 

(symposium) ............. 5.00 
0 Vegetable Crops 

(Thompson-Kelly ) 


5 

re 

$ 4.95 5.75 
foreign 16.00 
Comel. Fruit & Veg. Prods. -paper 1.75 
0) Dictionary of Dietetics 0) Potato Processing (Talburt- 

| 10.00 
(Merory) ..........U.S. 12.50 

foreign 13.50 US. 12,50 
16.00 

{ 

18.00 

19.00 
. 8.50 

11.00 foreign 9.50 
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Stokely Speeds Orders 


Brokers fill out preprinted form, then 
copy machine provides needed duplicates 


By IRwIN Novick 


A new simplified sales contract sys- 
tem has streamlined distribution paper- 
work at Stokely-Van Camp, Inc., In- 
dianapolis, Ind. The company process- 
es canned fruits and vegetables, frozen 
and glassed foods for national sale 
through food chains, wholesale groc- 
ers, etc. 

Key to the fast-moving accounting 
operation is a four-part form called 
Request for Sales Contract. Each set 
consists of 

*Buyer’s temporary copy 

*Control copy 

*Broker’s temporary copy 

*Regional salesmanager’s temporary 

copy 


Preprinted Data 

According to Robert Wilhelm, man- 
ager of systems and procedures for 
Stokely-Van Camp, these four-part 
sets are preprinted with constant data 
before being sent out to food brokers 
for use in their sales operation. This 
constant information consists of prod- 
uct names, sizes, and item code num- 
bers for products available for con- 
tracting. 


The broker simply fills in the buy- 
er’s name and location, the date the 
Request is taken, his own name and 
number, the customer’s identification 
number. The buyer then fills in the 
quantities of each of the previously 
imprinted items requested, and signs 
the Request for. Contract. 

After this information is entered, 
the second part of the four-part form 
(which is on translucent paper) is 
sent back to Stokely-Van Camp’s gen- 
eral office in Indianapolis. There it is 
reviewed and signed by an executive 
to bind the contract. 


Copies from the Master 

Then, this translucency serves as 
a master for making from 5 to 7 
copies of the sales contract with both 
signatures on a Bruning Copyflex 
model 200 diazotype reproduction ma- 
chine, manufactured by Charles Brun- 
ing, Inc. 

The copying process is rapid and 
simple. The translucent original is 
placed face up on a sheet of sensitized 
Copyflex paper. Both sheets are fed 
together into the copying device, 
which has a maximum mechanical 
speed of 28 linear feet per minute. It 


COPYING PROCESS is rapid and simp! 


tized sheet into the Copyflex machine. Colored stock may be used for the copies so they are 


color-coded for various purposes. 


TRANSLUCENT PART of four-part Request for 
Sales Contract form is copied on Copyflex 
diazo-type reproduction machine at Stokely- 
Van Camp, inc., Indianapolis, ind. Constant 
intormation is printed on form in advance, 
variable data written in by broker. 


depends upon a 115-volt AC electrical 
outlet for operation. 

Inside the machine, the original and 
sensitized sheets are held in close con- 
tact while light rays deactivate the 
diazo coatng on the sensitized paper 
wherever they are not blocked by 
opaque markings on the translucent 
original. The original is returned 
promptly to the operator. 


Copies Color-Coded 

The exposed sensitized sheet passes 
through the rolls that apply a thin 
film of developer, which converts the 
diazo coating remaining on the sen- 
sitizing paper into a sharp black-line 
copy of the original. The sensitized 
paper on which these copies are made 
are colored so that the color code 
indicates the position of the copy it- 
self. 

These copies are distributed to the 
buyer, the broker, the regional sales 
manager, Stokely-Van Camp’s tabulat- 
ing department, and the district sales 
and service organization. On Pacific 
Coast products, two additional copies 
are made—plant tab and sales service 


copy. 


One Writing Does It 

“The main objective of this system,” 
Mr. Wilhelm says, “is the elimination 
of repeat-writing and proof-reading. 
The food broker need not write the 
product information at the time he 
prepares the Request for Contract. 
Furthermore, there is no need to re- 
type product information once the ap- 
plication is processed at the main 
office. The contract request and final 
contract are both achieved from the 
same original writing. 
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RAIL TANKERS like this receive canning syrup from tank trucks, and 


serve as floating storages for processed food companies. Thurman Granger, 


Cane / Cora Syrup Used in Tomato Pack 


By Puit LANCE 


The Bridgeton, N. J., plant of Hunt 
Foods & Industries, Inc., Fullerton, 
Calif., is one of the first in the East 
to use a cane and corn sweetener blend 
for its tomato products. 

Two principal products are pro- 
duced in this plant—catsup and canned 
tomatoes. The catsup is put up in 14 
and 20 oz. glass and in No. 10 cans. 
Tomatoes are packed in 18 oz. tins 
and, during the height of the tomato 
season (which usually starts around 
July 24 and runs until September 20), 
400 people are employed on two shifts 
in the processing of these foods. 


Blend Is Two to One 

“Up to four years ago, we used a 
straight cane sugar for biending with 
our products,” explains Thurman 
Granger, plant superintendent. “The 
conversion to a blended cane and corn 
syrup, we believe, provides us with 
better color for our particular prod- 
ucts, and lower cost. Our blend con- 


INDIVIDUAL VALVES located at each cook-tank 
the flow of syrup into these tomato-processing vessels. 
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sists of 33% corn and 67% cane.” 

The syrup is blended at the supply- 
ing re‘inery in the quantities and per- 
centage required. Originally, it was felt 
that some problems would arise. Here- 
tofore, mixing of cane sugar and corn 
syrup in tank trucks, even those 
equipped with agitators, had proved 
unreliable, ineffective and in many 
ways undesirable. 

However, the new refinery-control- 
led Cane/CSU combination, mixed by 
a special “comogenizing” process at 
the refinery, produces a new uniform 
non-separating, non-stratifying product 
of top ‘quality. Besides product ad- 
vantages, the blend also eliminates the 
need for individual batch blending 
which was often slow, expensive, and 
prone to error. Also, two separate tank 
and pump systems for each ingredient 
are no longer needed. 


Tank Trucks and Tank Cars 
During the packing season, the can- 
nery consumes 12,000 gallons of syrup 
daily. The blend is delivered to the 
plant in 4,200-gal. insulated tank 


provide cut-off of 


PUMP SWITCH is flipped on at Hunt Foods plant in New Jersey by 
superintendent 


. This draws syrup from tanker. 


trucks, which maintain the tempera- 
tures of their loads at approximately 
100° F. Two leased tank cars, which 
are permanently on location at the 
plant during the processing season, act 
as storage units. It takes 30 minutes to 
pump the 4,200 gallons from a deliv- 
ery truck to a tank car. During the 
height of the season, an average of 
four loads daily arrive at the plant. 

An automatic metering device de- 
livers the proper amount of syrup to 
each cooking tank. This unit controls 
the pump which moves the syrup from 
the tank cars to the individual stain- 
less steel cookers. 

The cooking tanks have been pro- 
vided with rotary coils that prevent 
possible burn from excess steam pres- 
sure. The coils revolve freely in the 
tanks, being equipped with special 
valves which permit this. 


For More Information... 
about products of some of the sup- 
pliers, who are listed below, please 
write CANNER/PACKER, 59 E. 
Monroe St., Chicago 3, Ill. 
Cooking tanks ....Oscar Krenz, Inc. 

Neptune Meter Co. 
Pump (from tank truck to 

R.R. car). ..Robbins & Myers, Inc. 
Valves Chiksan Co. 
Corn/cane syrup ..Refined Syrups & 

Sugars 


SYRUP IS METERED as it flows toward processing tanks, to make sure 
exact amounts desired are delivered by the pumps. 
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insurance protection... 
geared to the needs 


of the industry... 


For 53 years, CANNERS EXCHANGE has been totally geared to 
serving the Food Processing Industry . . . providing the best 
source of protection against Loss . . . with policy forms and cov- 
erage designed to fit individual needs. 


here are e Broad and comprehensive 
advantages NON-ASSESSABLE policies. 
only © Personalized service from the 
CANNERS Warner trained field staff. 
EXCHANGE 


© Cooperative, sympathetic han- 


peovete dling and prompt payment of 
for your loss claims. 
insurance 
program: © Lowest net costs — consistently 


—for the industry. 


© Outstanding safety protection 
and rate engineering service. 


© Modern, efficient canned goods 
reconditioning service. 


Why not gear these CANNERS EXCHANGE advantages into your 
insurance program? Write us, today. No obligation, of course. 


Canners Exchange 


managed by 
LANSING B. WARNER, INC. 
4210 PETERSON AVENUE, CHICAGO 46, ILLINOIS 


53 YEARS OF SPECIALIZED, DEPENDABLE INSURANCE 


42 CANNER/PACKER for November, 1968 


=a oe 
a 
{ 
WAp 
<= z 
. 
at 


Materials don’t get manhandled 
on (iss) Cyclone Conveyor Belts 


How much time is wasted in your plant because materials have to be manhandled—loaded and unloaded 
manually, or moved from place to place by old-fashioned, inefficient methods? USS Cyclone Conveyor Belts 
carry an astonishing variety of products through every kind of processing operation. They can pare hours— 
sometimes even days—off normal production time. They put an end to frustrating time lags, bottlenecks 
and down time. Naturally, this speedier production means higher profits. 

Cyclone is the world’s largest producer of metal conveyor belts. A Cyclone belt specialist can look over 
your operation and tell you which of our eight basic belt types will fill your requirements. Then a special 
conveyor system can be designed exactly to your specifications. Send the coupon today for a free booklet 
on USS Cyclone Conveyor Belts. No obligation. USS and Cyclone are registered trademarks 


American Stee! & Wire, Dept. 0456 
614 Superior Ave., N.W., Cleveland 13, Ohio 


Please send me your free booklet on USS Cyclone Conveyor Belts. 


American Steel & Wire 
Division of 
United States Steel 
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CROPS/PACKS/ MARKETS /PRICES 


GLASSED FOODS 
U.S. Production Off 
Slightly from 1959 Totals 


Total pack: For the first time since 
1951, the U.S. pack of foods in glass 
apparently is not going to show an 
increase this season. Unfavorable crop 
conditions and some market adjust- 
ments have combined to reduce deliv- 
eries of narrowneck bottles and of 
widemouth containers to food pack- 
ers, U.S. Dept. of Commerce reports. 
Narrowneck shipments in the first eight 
months of 1960 have totaled 11,237,- 
000 gross, against 11,590,000 gross in 
the same two-thirds of 1959. In the 
same periods, processed food packers 
received 29,329,000 gross of wide- 
mouth containers in 1960, and 
30,735,000 gross in 1959. With pros- 
pects of an early fall, it is unlikely 
that final figures for 1960 will quite 
equal those of last year. 


Peanut butter: In the first month 
of the season beginning August 1, U.S. 
peanut butter manufacturers used 
37,119,000 Ibs. of edible shelled nuts 
for their products, up notably from 
the 29,454,000 Ibs. consumed in Au- 
gust of 1959. 


Spices: World production of pepper 
will be sharply higher in 1960-61, pre- 
liminary estimates show. The output 
is expected to compare with 1959-60 
as follows, in millions of Ibs.: 


Area 1959-60 1960-61 
Asia 
I 72.2 77.0 
Sarawak 18.7 21.0 
India 58.2 62.0 
lon 13.8 14.0 
an hina, Malaya, Thailand 5.0 5.0 
rica 
Malagasky, Repub. of Congo* 2.0 2.2 
Latin America 
Brazil 7.5 10.0 
177.4 191.2 


“formerly Belgian Congo. 

Honey: Despite hurricanes, heat 
waves and freezing weather in various 
sections of the country, the outlook 
is still for a 1960 honey pack about 
on a par with that of the 1959 season. 
The market has been showing improve- 
ment in many sections, which will en- 
courage maximum utilization of the 
production. 


FROZEN FOODS 
Spinach, Seafood and 
Strawberry Packs Smaller 


Vegetables: Preliminary pack fig- 
ures released by Natl. Assn of Frozen 


Food Packers (and by Calif. Freezers 
Assn. for Calif.) show U.S. packs of 
some items to have been as follows in 
1960, in thousands of Ibs.: 


Ieem 1959 1960 
South 12,720 10,559 
Midwest 861 752 
California 10,942 2,661 
Other West 8,216 8,730 
otal 32,739 32,702 
East/South 47,691 54,154 
Midwest 26,943 21,173 
est 230,321 218,84 
ar 304,955 294,174 
35,901 29,203 

California 56,17 9, 

Other West 2,57 

94,651 88,166 


*Pack from Jan. 1 to June 30. 
¢Calif. Freezers Assn. 
than 


Seafoods: U.S. frozen fish packs 
in the first eight months of 1960 (ex- 
cluding cooked and prepared prod- 
ucts) compared with those in the same 
period of 1959 as follows, according 
to USDI’s FWS (thousands of Ibs.): 


Item 1959 1 
Salt-water fish 127,388 111,919 
Fresh-water fish 2,303 1,722 
Animal food & bait 36,494 41,239 
Shellfish 63,671 60,582 
Total 229,856 215,462 


Eggs: U.S. frozen egg production 
has totaled 333,650,000 Ibs. in the 


Peas and Lima Beans 


Combine does not cost — it pays! 


THE 


COMPANY 


Threshes tender peas and limas thoroughly, 
cleanly with only one operator. The high capacity 
and drastic labor reduction enables this Combine 
to pay for itself in a short timé from the reduc- 
tion of labor alone. The same acreage can be 
handled faster with less equipment. This new 


1224 KINNEAR ROAD, 


a4 


with the Scott Improved Pea and Bean Combine 


The new Scott Hydraulic, Bulk 
Handling Dump Hopper com- 
pletes the dumping cycle in less 
than 2 minutes. The large capac- 
ity (1400 to 1800 Ibs. peas) elim- 
inates the need for trucks entering 
the field in most cases. 


Larger hoppers are available for 
sweet corn and other products. 


COLUMBUS 8, OHIO 
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Ferro-Pak* Jegetables 
Treated — 
Can Bags 
Inhibit Rust 
BEFORE IT 
STARTS” 


“We have used Cromwell's Ferro-Pak 
treated can bags for over a year,” says 
J. D. Mullen, Vice President in charge of 
Operations of the Otoe Food Products Com- 
pany, “and sincerely believe that it helps 
to keep our Morton House Brand cans 
rust-free and shiny. 


“Cans in our plant are protected in Ferro- 
Pak treated bags, so that rust doesn’t get 
a chance to start. The cans arrive at the 
stores completely rust-free, without the 
almost invisible rust specks which would 
continue to grow and mar the can’s 
attractiveness.” 

*Ferro-Pak inhibitor is a volatile gas. Em- 


anating from Cromwell bags, it prevents 
corrosion—inhibits rust before it starts. 


f 
] you are a manufacturer or user of cans, 


Cromwell’s Complete Packaging Service can help 
you protect your products, too. 


romwe COMPANY 


180 North Wabash Avenue Chicago 1, Illinois - DEarborn 2-6320 


Manufacturers of: Papers (Impregnated - Coated - Laminated - Reinforced - Flexible) - Bags 
c 11 F Pak Sacks - Liners - Covers - (Single and Multiwall construction, using all types of material to 
carry, cover or protect all types of products). 
treated can bags can re- 


duce yourrust problems. 


FEF ill In 5 Please send information on FERRO-PAK for inhibiting rust on tin cans. 


coupon 


Company 
and return it to the Crom- Street_ 
well Paper Company for City 
full information. 


oe 
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first eight months of 1960, down from 
the 378,102,000 Ibs. of the like period 
of 1959, USDA reports. 


Strawberries: Deliveries of straw- 
berries to freezers in California reach- 
ed 63,613,493 by Sept. 24 of 1956, 
down slightly from the 66,032,924 Ibs. 
at the same date in 1959. Deliveries in 
other states remain as reported in the 
October issue. The total to Sept. 24 for 
eight important processing states is 
about 197 million Ibs. this season, 
against 218 millions a year before. 


Other berries: Deliveries of berries 
to processors are about over at this 
writing, except for strawberries in Cali- 
fornia. In selected states, fresh berries 
received this season compare with 
1959 figures as follows, in thousands 
of Ibs.; 


State/Item 1959 1960 
Blackberries 
Oregon 16,466 21,607 
Washington 5,124 4,903 
California 3, 3,521 
Blueberries 
Ore.-Wash. a 1,874 
Michigan 5,812 10,746 


a—Not available. 

Other fruit products: Calif. Freez- 
ers Assn. reports the California froz- 
en apricot pack at 13,291,990 Ibs. in 
1960 (preliminary), against 6,654,792 
Ibs. in 1959. . . Pineapple Growers of 


equivalent to 3,184,860 cases of 
24/2’s, reconstituted single-strength 
basis. 


CANNED FOODS 


Reports Show Cocktail 
Up, Green Peas Down 

Citrus: Texas packs of canned citrus 
products (non-frozen, shelf-pack) are 
reported by Texas Canners Assn. as 
follows (thousands of actual cases, 
seasons ending Oct. 31): 


Item 1958-59 1959-60 
JUICES 
Blend 24 42 
SECTIONS 
Grapefruit 16 25 
Pineapple: Hawaiian and foreign 


packs of pineapple products for three 
months ending Sept. 1, by members 
of Pineapple Growers Assn. of Ha- 


waii, compare with the like period 
of 1959 as follows, in thousands of 
actual cases: 

1959-60 1960-61 
Pineapple 12,261 12,794 
Pineapple juice 8,380 8,484 


Fruits: U.S. 1960 packs so far com- 
pleted have been as follows, accord- 
ing to NCA and regional associations 


(data in thousands of actual cases): 
Item 1959 1960 


Hawaii reports the pack of frozen 
concentrated pineapple juice, in the aka , 6,215 7,443 
three months ending Sept. 1, 1960 as iy - 54 3 
LOOK 
at the (/) above. 
It is a trademark 
that means 
CANNER/ 
PACKER 
is a 
happy medium— 
between 
a horizontal 
SRS seed is the result of an 
effective combination . . . (—) and a 
extensive research, specialized 
growing and close cooperation . 
with the nation’s leading ae vertical (\) 
processors. It is your assurance : 
varieties particularly adapted magazine. 
for processing and packing. 
You will be way ahead at packing It has the 
time by contacting your SRS field 
man before planting time. advantages of 
both with the 
ALists, | disadvantages of 
Modesto, Talit neither. 


Cherries, Sweet 


California 182 301 
Northwest light 419 248 
Northwest dark 244 178 
Michigan 137 214 
Other U.S. 24 40 
Total 1,006 981 
Cherries, red 
Michigan 3,133 1,676 
Other U.S. 995 543 
Total 4,128 2,219 
Mixed fruits, Calif. 
Cocktail 16,944 18,023p 
Salad 1,202 1,094p 
Other 438 388p 
Peaches, Calif. 
Clingstone 24,783 24,931 
Freestone 5,964 5,634 
Spiced 687 
p—Preliminary. 


Vegetables: The U.S. 1960 pack of 
canned green peas compares with 1959 
as follows, according to NCA (thou- 
sands of actual cases): 


EARLY JUNE 1959 1960 
Mid-Atlantic 500 315 
Wisconsin 2,480 2,366 
Other Midwest 1,994 1,879 
All other 
Total 4,974 4,559 
SWEETS 
New York 882 738 
Mid-Adiantic 980 1,029 
Wisconsin 7,300 7,292 
Other Midwest 6,444 7,483 
Wash.-Ore. 6,517 4,547 
Other West 1,923 1,174 
Total 24,046 22,273 
GRAND TOTAL 29,020 26,832 
e—Included in “Sweets.” 
DRY FOODS 
Coffee, Egg Packs Down; 
Nut Packs Are Mixed 


Nuts: The U.S. 1960 peanut crop 
is estimated by USDA at 1,688 mil- 
lion Ibs., up from 1,592 millions of 
1959. Acreage is down 4%, but a 
record yield of 1,207 lbs. per acre has 
been achieved . . . The 1960 almond 
output in the U.S. and five foreign 
nations is estimated at 86,000 short 
tons, shelled basis, compared with 
145,100 short tons last season. Both 
U.S. and foreign harvests are sharply 
down from 1959...The U.S. pecan 
crop expected in 1960, a total of 
92,600 tons (unshelled), compares 
with 71,800 tons last year. . . The U.S. 
filbert harvest (Wash.-Ore.) is expect- 
ed to total 8,300 short tons, against 
10,100 a year ago. 


Coffee: The harvest of green coffee 
in nations outside of Communist con- 
trol is estimated at 68,865 thousand 
bags (of 132.276 lbs. each), down 
from 78,066 thousand in 1959-60, but 
still above the 61,530 thousand of 
1958-59. . . Exportable production is 
expected to be 55,463 thousand bags, 
also below the 65,974 thousands 
shipped in 1959-60 . . . In Brazil, har- 
vest has declined from 44,000 bags last 
season to 33,000 in 1960-61. 


Egg: A total of 137,880,000 Ibs. 
of eggs was used for drying in the 
U.S. in the first eight months of 1960, 
against 177,395,000 Ibs. in the same 
two-thirds of 1959. Total dry egg pro- 
duction, including that produced from 
frozen eggs, was 35,851,000 Ibs. in 
Jan.-Aug., 1960, compared with 


44,291,000 in the same period of 1959. 


CANNER/PACKER for November, 1960 


| a 
26 
RS 


FEARLESS FULLER: Just wrapped up a very sticky case, 
Miss Watson. 

MISS WATSON: Tell me all the devious details, Fearless. 

FEARLESS FULLER: Well, I call it ““The case of the eremo- 
phile’s foil.” 

MISS WATSON: I know what foil is. But what’s an eremo- 

phile? Some new type of foreign car? 

FEARLESS FULLER: No. An eremophile is a person who 
loves solitude. 

MISS WATSON: You mean like, J vant to be alone. 

FEARLESS FULLER: Exactly. Only in this case, they 
wouldn’t let this eremophile, a pack- 
aging engineer, alone. 

MISS WATSON: Who’re they? 

FEARLESS FULLER: The people in his firm. Seems they 
couldn’t get his newly-designed foil 
labels to adhere properly to the boxes, 
bags, cans, and bottles on their pack- 
aging line. 

MISS WATSON: The situation sounds positively desperate! 

FEARLESS FULLER: It was. That is, until I reminded them 
that Fuller makes a specific foil glue 
for each type of container. 

MISS WATSON: You mean what’s good for bottles may 

not be good for cans? 


The case of the 
eremophile’s 


foil : 


FEARLESS FULLER: Correct, Miss W. It don’t mean a 
thing if it ain’t got that cling. For- 
tunately, I was able to recommend 
some perfect Fuller adhesive solutions 
to his problems. Now everything’s fine. 

MISS WATSON: Is he alone again now? 

FEARLESS FULLER: Not quite. His relatives heard how 
successful he was and all rushed to 
visit him. 

MISS WATSON: Oh Fearless, you’re really kooky! 

FEARLESS FULLER: Perhaps, Miss Watson. But you'll 
have to admit there are very few ad- 
hesive problems a Fuller man can’t 
solve. 

Your Fuller man is ready with the correct solutions on any 

adhesive problems for you, too. Contact your nearby piant. 


H.B.Fuller Co. 


INDUSTRIAL ADHESIVES 
St. Paul, Minnesota 
St. Paul, Minn. « Atlanta, Ga. « Buffalo, N.Y. « Chicago, lil. + Cincinnati, Ohio 
Dallas, Tex. « Kansas City, Mo. « Linden, N. J. + Los Angeles, Calif. « Memphis, 
Tenn. « Portland, Ore. « So. San Francisco, Calif. « Tampa, Fla. 
Also Winnipeg, Can. - Fuller Adhesives International, Nassau, Bahamas 


5 
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Processed Food Prices 


CANNED FOOD PRICES 


F.O.B. packing plant, per dozen con- 
tainers, as of the first of the month in- 
dicated. Data compiled from latest avail- 
able price lists of individual packers. Dis- 
tricts as follows: 

ATLANTIC (Atl.)—Me., N. H., Vt., 
Mass., Conn., N. Y., N. J., Penna., 
Md., Del., Va. 

SOUTH (S.)—N. C., S. C., Ga., Fla., 
Ky., Tenn., Ala., Miss., Mo., Ark., Ia., 
Okla., Tex., P. R. 

MIDWEST (M.)—Ohio, Ind., 
Wis., Minn., lowa, S. D., Neb., 

WEST (W.) — Alaska, "Ariz, Calif, 
Colo., Hawaii, Ida., Mont., N. M., 
Ore., Utah, Wash., Wyo. 

Prices are in dollars and cents, with 
the dollar omitted when the range covers 
more than one dollar. When the range is 
2 dollars or more, the prices are aver- 


$1.75 to $1.95 is written 1.75-95 
$1.75 to $2.95 is written .75-2.95 
$1.75 to $3.95 is averaged 2.95 


CANNED FRUITS 


1960 


October 1, 1960 

—303—-  —10— 
8.25 .75-10.25 
7.50 7.50 


7.00 1.25-40 7.35-8.00 
1.55 .75-9.25 


2.05 11.20-70 


light 3. 
(303 & “6 oz.) fey. 
9.50 1. 


Se. 1.87 
Citrus-Saled swind. 
So. 2.62% 


Souce (Ne. 300) fey. puree 
1.70-75 


12.80 2.35 12.80 
11.852.07-124% 11.35-50 
.05 16.75 3.05 16.75 

ig. 2.90 18.10 2.90 18.10 
3.00 18.80 


-62-70 .50-9.00 
9.25-50 


11.25 
10.20 


13.00 
12.60 


15.00 
15.70 
11.90 


11.25 


September 1, 1960 October 1, 1960 
—303— —303— 


300) fcy. Ig. green 


October 1, 1960 


September 1, 1960 
—303—  —10— 


1.40 13.50 

1.15-60 .75-9.75 

-75-5.001 5.00 
5.50 -25-5.50 
6.35 1. 1% 6.35 


-85-6.50 
6.20-25 


-50-9.00 
-9.00 
8.75 


12.00 
1.65 8.75-9.00 
1.25 7.50 


75-1 0.50 


3 
838 838 888 88 


BON 


PPS PPP PI 
88 88 888 88 


Tomate Paste (6-0z.) 26% 
10.85 
4 75 


1.7 
Tomato Puree (No. 22) ter 106) 


S83 8 


88 8k8 4B 


887838 


ag 


FROZEN VEGETABLES 


(Retoil per doz.) 
(Inst. per tb.) 
(Grade A) 
September 1, 1960 October 1, 1960 
—Retail— —Insti.— —Retail— —Insti.— 
Jumbo, 10-oz., 40-oz. 
-20-40 53 


ber 1, 1960 October 1, 1960 
—Retoil— —Insti.— —Retoil— —Insti.— 
-20-.21 -22 
-18-.20 


-24-.26 


N 


ee 


FROZEN FRUITS 


September 1, 1960 October 1, 1960 
—Retaii— —Insti.— —Retoil— —Insti.— 


-12 12 
So. 12 12 
Wes. 


Wes. 14 
Cherries, Red (307 Pitted) 
Wes. 18 


Peaches, Freestone (12-02., 303 sliced) 
2.58 18 


2.05 .135 2.05 
Blackberries (12-02., 303 sliced) 
1.50 23 1.50 


3.29 


2.25 
2.99 


Wes. 
Raspberries, Red (10-oz., +4 
2.40-90 26 2. 


2.20 

2.20-25 
, wi 

2,45-56 


2.15 
2.75 


FROZEN JUICES 


September 1, 1960 October 1, 1960 
—Retail— —Insti.— —Retail— —Insti.— 


1.20 6.00 1.20 6.00 
78 


78 
1.00 1.00 6.00 
So. 1.70 8.00 1.65 8.00 
Wes. 1.87 1.65 8.00-25 
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Beans, Wox Snap, fcy., Wes. 2.40 -26 2.40 le 

Atl. 1.50 Carrots—S50# 

Mid. 1.50 Atl. .07 

Beets, fcy. sliced Wes. 06 -06 

Atl. 1.07% Cauliflower—10-oz., 32-oz. 

Mid. 1.15 Atl. 2.65 15 MSS .23 

Wes. 1.124% Wes. — .20 80-85 .19-.20 
Carrots, fcy. diced Corn, Cut—10-oz., oz. 

Atl. 1.20-35 .75-7.35 1.25-40 Atl. 1.99 490-99 -25 

Mid. 1.12 25 1.15-20 Wes. 1.70 55-60 .18-.19 

Corn-Golden, Cream & K te Corn, Cob—2-ear, 12-ear 

‘ernel, ~ear, 

Atl. 1.40-60 .50-9.00 1.50-60 Mid. 2.60 2.60 

Mid. 1.50-60 .25-9.00 1.55-60 | Wes. 1.80-85 1.80-85 

Wes. 1.621% Kale—10-0z., 32-02. 

Corn-White, Cream & Kernel, fcy. Atl. 1.63 +13 1.63 -13 

’ Att. 1.40 8.50 1.50-60 .50-9.00 Mixed Vegetables—10-oz., 40-oz. = 
Peas, Green (No. 2 sieve), fcy. early Atl. 1.85 -21 .85-2.05 .21 
Atl. 1.75 11.75 1.30 11.75 Mid. 1.55 -21 1.55 -21 a 
mid. 2.00 12.00 2.05 12.25 Wes. 1.65 “19 1.65 19 f 
Peas, Green (No. 2 sieve), fcy. sweet Okra—10-oz., 40-07. 2 

Atl. 1 2.02 .50-9. Atl. 2.25 -22 2.25 

Wes. 1.90 Wes. 2.25 2.25 
Peas, Blackeye (No. 300) fcy. Peas, Green—10-0z., 40-oz. 

So. 1.25 7.50 Ail. 1.60 -18 = 1.60-89 18 
Pimintes (4-0z.) whole, So. Mid. 1.45 1.45 
tin 1.65 1.65 Wes. 1.55 1.73% 1.55 17 = 

loss 1.85 1.85 Peas & Corrots—10-0z., 40-oz. a 

aged Sweet (Ne. Mid. 1.17 16 
Atl. 1.50 1.50-65 950-75 Wes. 1.30-45  .14-.16 

1. 1. . Potatoes—9-oz., 40-oz. Atl. 

Sweet 3 F. F. 1.65-84 19 1.65-79 9 
Atl. 2.10 2.10 whip 
Potatoes, White, fcy. puffs ¢ 

Atl. 1.00-10 1.00-25 Potatoes—9-oz., 40-0z. Wes. 

So. 1.15 1.25 ve 1.40 1.35-40 : 
-O2., 
} Wes. 1.50 1.60 1.15-30 
Spinach oz., 48-oz., 
1.20-70 Se. 1.78 09%, 1.78 
So. 1.20 1.20 Wes. 1.05-30  .10Y_-.11 1.20-30 .091-.11 
Apples, sliced Wes. 1.17 1.17-32 chopped 
Wes. trap. 95 Wes. 1.00-25 09 1.00-25 
Applesouce, fancy mstd. 95 95 Succotash—10-oz., 40-oz. 
Atl. 1.35 poke 1.35 1.35 Atl. 2.05 2.05-25 -23 
Wes. 1.55 Soverkraut, fcy. Wes. 1.95 -20 1.75-95 -20 7 
» ch. hvis. Atl. 1.45 1.45 
— 2.05 11.70 Mid. 1.42 1.37-42 
Cherries—Red Tart Pitted, water Wes. 1.35 Po 
At. 15.00 15.00 Tomatoes, Ex. Std. (Wes. : 
mid. 2.25-40  .75-13.00 2.25-40 .50-15.00 Atl. 1.50-65 
Wes. 2.30 13.00 2.30 13.00 So. 1.40 oe 
Cherries—Sweet Unpitted, Wes. Ch. Mid. 1.50-65 8. les (30% : 
yale 20 OO 18.00 Wes. 1.75 

; Ve 20.90 Temate Catsup—Tin, fcy. 

swind. At. 11.00 11.00 

9.50 Mid 10.50-75 10.50-75 

10.00 
ry 10.85 18 
Atl 11.75 rries, sweet 
Fi Ch 5-50 Wes. .26 .26 f 
Gropes ond Pulp (447) 
12% 
Tomete Sevce (8-oz.) fcy. 
Att. 11.00 13% 2 
Wes. .72%4-.77% -50-8.50 
Mixed Vegetables, fcy. Peas-Carre .23% a 
hes—Clingstone, Wes. ch At. 1.65-90 9 Biveberries (12-oz., 302) oe 
slice 1.70-75 9.25-50 1 Mid. 1.75 9 Atl. 3.29 .27 27 
1.70-75 1 Wes. 1.62% 9 Mid. .25 
reestone, ch. hivs. e Mixed Vegetables, h, Boysenberries (30. eo 
Mid. 2.65 11.25 2.65 Atl. 1.90 "1 Wes. 13% 13% 
Wes. 1.75-85 10.20 1.75-85 Mid. 1.55 Raspberries, Black (10-oz. 303) 
Pears, ch. hiv. Bart. Mixed Vegetables, other Atl. 2.99 32 32 ap 
Mid. 2.05 10.50 2.30 ma Atl. 1.30 é .32 ie 
: Wes. 2.25-30 12.60 2.25 Wes. 1.75 9 ed 
Pineapple (No. 2) Wes. 
Slice 3.47% 15.00 3.47% 
| th 80 Strawberries ( 
Plums—Purple, ch. Atl. 2.2 24 
Wes. 1.85 875 2.07% Wes. 2.15  .22%-.23 -22 
Mixed Fruits (12-oz.) 
Wes. 2.75 ue 
Beans, Fdhk, Limo—t!0-oz., 40-oz. : 
Asparagus Atl. 2.30 -26 2.30-59 .26 Grapefruit 
Atl. 3.20 12.25 Wes. 2.05 -25 .85-2.05 .25 So. 
Mid. 2.10 12.75 2.10 12.75 Beans, Baby Limo—10-oz., 40-oz. Lemon 5 
Wes. 3.65 3.50-65 Atl. 2.30 =2.30-59 .27 Wes. 
Asporagus, White Wes. 2.05 -25 .95-2.05 .21-.22 Lemonade 
Wes. 3.10 3.10 Beans, Green Snap—Reg. 9-0z., 40-07. So. 1.16 1.16 on 
Beans, Green Lima, fcy. smal! Atl. 1.85 .85-2.05 Wes. .78 77 
Atl. 2.15 12.50 2.10-15 12.25-50 Wes. 1.70 21 1.70 .20 Lemonade, Pink 
Mid. 2.05 12.17 2.00 12.00 Beans, Green Snap—fr. Cut. 9-oz., 40-oz. ~ 
Beans, Green Snap, fcy. cut (Wes. B. L.) Atl. 1.85 .85-2.05 ie 
Atl. 1.40 8.00-50 1.40-60 .75-8.50 Wes. 1.70 .20 1.70 .20 oe 
So. 1.35 8.00 1.35 8.00 Beans, Italian—9-oz., 40-02. 
Mid. 1.45 9.00 1.45-55 .00-9.50 Atl. 2.35 2.35 Be 
Wes. 1.95 10.75 .85-1.90 9.75 Wes. 1.75 .20% 1.75 -20% fais 
48 


Finest Fancy-Pack Quality 


PEARLGREEN BEAN Delightful 
flavor, superlative quality and rich color. 
Nearly universally adapted. Pods are distinc- 
tive bright green, 54%” to 6” long, smooth, 
straight, round and very meaty. Seed is pure 
white, small and slow developing. Average 
maturity: 54 days. Developed specially for 
canning and freezing by Northrup King. 


Northrup, King & Co. 


MINNEAPOLIS 13, MINNESOTA ® 


Vigorous, upright, mosaic-resistant 
plants stand 18” to 21” tall, are ideally 
suited to mechanical picking. High- 
yielding Pearlgreen has recorded yields 
of over 4% tons per acre. 
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Whole Canned Cranberries 
Ocean Spray Cranberries, Hanson, 
Mass., this year is canning an im- 
proved whole berry cranberry sauce. 
Described as having brighter and long- 
er-lasting color, the product is design- 
ed to duplicate the kind of sauce the 
housewife makes at home out of non- 
processed berries. It was developed for 
Ocean Spray by Arthur D. Little, Inc., 
consultants. The label matches the one 
used for the jellied product and is by 
Stecher-Traung Lithograph Corp. 


Beans & Franks 

Campbell! Soup Co., Camden, N. J., 
has introduced a new product—Camp- 
bell’s Beans & Franks. The product is 
a combination of Campbell's “Tender- 
Hearted’ beans and nine whole, all 


meat franks. In the past two years it 
has been successfully marketed in 13 
major cities throughout the U. S. A 
special introductory offer provides for 
the refund of the full purchase price 
to consumers sending in a label from 
one of the cans. This offer is limited 
to one per family and expires Novem- 
ber 30, 1960. 


Do-It-Yourself Pizza 

Chun ‘King Corp., Duluth, Minn., 
has introduced a new do-it-yourself 
product called Jeno’s Pizza. It is de- 
scribed as being a “pizzeria style” piz- 
za. It includes authentic Italian sauce, 
flour mix, cheese, yeast and flaked 
herbs—oregano, basil, onion and pars- 
ley. The product went through exten- 
sive market testing this summer, and 
national distribution was begun by 
early fall. 


Beverage Line 

Imperial Packing Corp., Anaheim, 
Calif., recently anounced a new bev- 
erage line to be distributed under the 
“Anagold-Kiss” brand. The beverages 
are available in six flavors, two of 
which are original. These are Mint- 


(7 NEW PRODUCTS AND PACKAGES 


Kiss and Banana-Kiss. The other flav- 
ors are Grape-Kiss, Tropical Kiss, 
Lemon-Kiss and Orange-Kiss. They 
are available in two forms: a concen- 
trated base in a 6-oz. lithographed can 
(makes a full quart), and a 46-oz. 


ready-to-use popular seller. The con- 
centrated base can be used for ice 
cream topping, frozen suckers, milk 
shakes, punch bowls, cake frosting, 
and as a mixer for drinks. 


Hawaiian Dressing 

Lawry’s Foods, Inc., Los Angeles, 
Calif., has introduced Lawry’s Hawai- 
ian Dressing to the Western marketing 
area. It is made with pineapple juice, 
tart wine vinegar, and a blend of exotic 
herbs and spices from the South Seas. 
The dressing is packaged in a slim 6- 
oz. bottle which handles and pours 
easily. 


Apple Dumplings 

Blue Star Foods, Inc., Council 
Bluffs, Ia., has introduced a new froz- 
en product—Frozen Apple Dumplings. 
The dumplings are prepared in an 
old fashioned way. Each apple is com- 
pletely peeled, cored, then buttered 


and spiced-—then covered with a crust 
and set in a smooth sauce. There are 
4 servings to a package. 


Parsley and Bell Peppers 
R. T. French Co., Rochester, N. Y., 


has added Shredded Parsey and Green 
Bell Peppers to its Gourmet Seasoning 
line. The peppers are made from se- 
lected green peppers that have been 
chopped and dehydrated. The particles 
are a uniform small size for easy re- 
constitution. Four tablespoons are 
equal to one medium green pepper. 
The seasoning can be added directly 
to sauces, soups, stews, and casseroles. 
The parsley jar has a shaker top for 
easy and even sprinkling. 


Plum Tomatoes 

Mason Canning Co., Inc., Poco- 
moke City, Md., has introduced fancy 
stewed Plum Tomatoes. Packed under 
the Sea View brand, this product is 
stewed with diced onions, celery and 
green peppers. Cross-bred Italian pear- 


| SEA VIEW 


FANCY. STEWED 
PLUM TOMATOES 


shaped tomatoes produced this new 
plum variety after years of experi- 
mental farming by Mason Canning 
Co. The four-color paper label is litho- 
graphed by H. S. Crocker Lithograph- 
ing Co., Inc., Baltimore, Md. Four 
different recipes will be alternated on 
the label, and each case will contain 
cans with labels bearing the different 


recipes. 


Fine-Grated Coconut 

The Jell-O Div. of General Foods 
Corp., White Plains, N. Y., has intro- 
duced Baker’s Fine-Grated Coconut. 
This new product consists of tiny, 
moist particles and offers a much 
wider range of potential uses than 
other coconut products. Although de- 
signed especially for ingredient use in 
cookies, cakes, etc., it can also be used 
as a topping for a variety of desserts. 
It is packaged in a 7-oz. tray-pack, 
overwrapped with Saran-coated cello- 


phane. 


Frozen Potatoes 
J. R. Simplot Co., Caldwell, Idaho, 


has developed a new item especially 
for the backyard charcoal set called 
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Broil-E-Que Frozen Stuffed Bakers. 
An edible shell, made of potato prod- 


ucts, replaces the natural potato skin, 
adding uniformity and eye appeal. 
Each potato is wrapped in foil so that 
they can easily be placed on hot coals. 
The foil protects the contents and des- 
tributes the heat. 


New Package Briefs 

Plastic/Wax Blend Overwraps: O’- 
Donnell-Usen Fisheries Corp., Bos- 
ton, Mass., is using overwrap mate- 
rial (Super Glosseal) consisting of 
bleached sulphite stock. Rotograv- 
ure printed, the stock is overwaxed 
with a wax blend including poly- 
ethylene for gloss and water-vapor- 
barrier protection. Design and pro- 
duction are by Western-Waxide 
Div., Crown Zellerbach Corp., San 
Leandro, Calif. 


Personality Packages: Pet Milk Co., 
St. Louis, Mo., has redesigned its re- 
tail packages for instant nonfat dry 
milk. This new “personality” pro- 
gram, which features full-color 
photos of healthy youngsters drink- 
ing glasses of “Pet” instant, appar- 
ently is expected to appeal to a con- 
sumer segment which has been a 
heavy user of pasteurized whole 
milk. 


Twist Caps: Rath Packing Co., Water- 
loo, Ia., is now sealing its glass- 
packed pickled Pork Feet with twist 
caps supplied by Anchor Hocking 
Glass Corp., Lancaster, Ohio. The 
caps are lithographed in red and blue 
on white, harmonizing with the new 
spot labels supplied by U.S. Printing 
and Lithograph Co. 


New Overwraps: Rose Frozen Food 
Corp., Los Angeles, Calif., is using 
new overwraps that are a combina- 
tion of reverse printed cellophane 
wax laminated to 842# tissue for 
two of its frozen shrimp products. 
Serving vignettes and overall pack- 
age design, created by Milprint, Inc., 
Milwaukee, Wis., are invulnerable 
to handling wear. 


Amber Bottles: Blue Ribbon Vanilla 
Extract Co., Los Angeles, Calif., is 
packaging its imitation vanilla flav- 
or in new amber bottles to protect 
the product. Bottles and screw-top 
closures are by Owens-Illinois Glass 
Co., San Francisco; labels by Louis 
Roesch, San Francisco. 
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pumps, motors 
ladders 


buckets, brushes 


and clean up faster 
with the new 
Oakite 
SANISEPTOR 


So much faster that a brewery reports the unit paying for 
itself in one day’s use...a meat packer figures each hour's 
use of the Oakite SANISEPTOR saves him $1.60...a food 
packer states his maintenance cleaning time has been cut 
**iust about in half.’’ 

Not only faster, but better, too, because the cleansing 
jet-stream from the Oakite SANISEPTOR can reach places 
where brushes and mops can’t — way up, behind and under 
equipment, in narrow crevices and tight corners. 

Mechanized cleaning couldn’t be simpler. Just load the 
SANISEPTOR with Oakite detergent, connect to any hot- 
water outlet and turn a valve. You get a jet of hot detergent 
solution to knock loose the toughest soils. Turn another 
valve to rinse. No pump, motor or steam supply needed be- 
cause the Oakite SANISEPTOR operates on your own line 
pressure. Weighs only 25 Ibs., stands only 21 inches high, 
easily portable from job to job. Use it everywhere — on 
conveyors, holding tanks, vats, equipment, floors, walls. 
For more details, write to Oakite Products, Inc., 26G Rector 


Street, New York 6, N.Y. 


Technical Service Representatives in Principal Cities of U. $. and Canade 


eplace them all 
: 
a 
| 
a 
ai Se 
4 
‘ 
‘years’ leadership in industrial cleaning a 
51 


Companies & Plants 


Glass Co., Brockway, 
Pa., producer of glass containers, has 
acquired the Celluplastic Corp., Fitch- 
burg, Mass., manufacturer of injec- 
tion-molded and extruded containers. 
The firm will be operated as a wholly- 
owned subsidiary under the name of 
Celluplastics, Inc. 


The American Sugar Refining Co., 
New York City, has opened a Domino 
liquid sugar distribution. station in the 
Dallas-Fort Worth, Texas, area. 


Reynolds Metals Co., Richmond, 
Va., has announced a $1 million pro- 
gram to expand and modernize the 
Grottoes, Va., plastics production fa- 
cility. 

Knox Glass, Inc., Knox, Pa., be- 
came the first tenant at the New York 
Central Railroad’s new metropolitian 
distribution center at Orangeburg, N. 
Y. The firm will use 60,000 sq. ft. of 
space for a receiving and delivery de- 
pot. 

Reynolds Metals Co., Richmond, 
Va., has been elected to membership 
in the Canning Machinery and Sup- 
plies Assn., Washington, D. C. 


F. B. Redington Co., Bellwood, IIl., 
manufacturer of packaging machinery, 
has merged into the packaging ma- 
chinery division of Crompton & 
Knowles Corp., Worcester, Mass. 


F. J. Stokes Corp., Philadelphia, 
Pa., has invited food processors inter- 
ested in freeze-drying to make use of 
its laboratory facilities at its headquar- 
ters in Philadelphia. Stokes pioneered 
in the development of the vacuum 
freeze-drying process in the U. S. more 
than 25 years ago and produces much 
of the equipment that is being used for 
the production-scale freeze-drying of 
foods. 


Men in the News 

Howard F. Krickl has been named 
to head technical sales-service at Vul- 
can Containers Inc., Bellwood, IIl., 
manufacturer of steel pails, drums and 
tinplate cans. 


Peter D. Schnide has been appoint- 
ed advertising manager of Klenzade 
Products, Inc., Beloit, Wis., manufac- 
turer of sanitation chemicals. 


Francis A. Kraft has been promoted 
to New England manager for Becco 
Chemical Div., Food Machinery and 
Chemical Corp., New York City. His 
headquarters will be at Becco’s distri- 
bution center in Framingham, Mass. 


SUPPLIERS NEWS 


Richard G. Hackney has been ap- 
pointed manager of the Sioux Falls, S. 
Dakota, plant of Hoerner Boxes, Inc., 
Keokuk, Ia. 


Peter J. Kornett has been elected 
to the board of directors, Oakite Prod- 
ucts, Inc., New York City, manufac- 
turers of specialized chemical com- 
pounds for industrial cleaning and 
metal treating. 

L. Robert Strong has been appoint- 
ed technical director at Diamond 
Crystal Salt Co., St. Clair, Mich. 


Charles H. Sanford, Jr., has been 
elected a member of the board of di- 
rectors and vice president-sales of 
American Maize-Products Co., Ham- 
mond, Ind. 


Reginald L. Burd has been named 
vice president - container manufactur- 
ing, Thatcher Glass Manufacturing 
Co., New York City. 


S. M. Hopkins Ennis P. Whitley 
S. M. Hopkins has been elected 
president and a director of the Nation- 
al Can Corp., Chicago, Ill. He replaces 
J. B. Wharton, Jr., who recently re- 
signed. 

Ennis P. Whitley, has been elected 
vice president for distribution, Dobeck- 
mun Co., a division of Dow Chemical 
Co., Berkeley, Calif. 


J. J. Tiernan has been appointed 
manager of packaging films sales de- 
velopment, Goodyear Tire & Rubber 
Co., Akron, Ohio. 


R. E. Weber has been named man- 
ager, Northern Pacific Division, Di- 
versey Corp., Chicago, Ill., manufac- 


turer of specialized chemical products 
for food processing and metals indus- 
tries. 

Robert F. Hansen has been appoint- 
ed as salesman to distributor markets 
for the New York City area, Anaconda 
Aluminum Co., Louisville, Ky. 


Joseph A. McAnally has been ap- 
pointed assistant manager, Atlanta, 
Ga., plant, H. B. Fuller Co., St. Paul, 
Minn. 


Richard Baughman, J. Charles 
Blue, J. W. Durfee, and Daniel J. 
Leary have been appointed technical 
representatives to the Crag Agricul- 
tural Chemicals staff, Union Carbide 
Corp., New York City. All will be 
active in sales of Union Carbide’s 
broad-range Sevin insecticide dust and 
the new Sevin Sprayable formulation 
recently introduced. 


Robert C. Langsett has been ap- 
pointed manager of the newly created 
merchandising services dept., and A. 
M. Browne, manager of the market 
development dept., Armstrong Cork 
Co., Lancaster, Pa. 


J. M. Morris, a vice president and 
member of the board of directors, 
Hoerner Boxes, Inc., Keokuk, Ia., will 
join the company’s general office staff 
on October 1. 


T. H. Lange has been named a part- 
time consultant to the traffic depart- 
ment, Milprint, Inc., Milwaukee, Wis. 
He was formerly general traffic man- 
ager. 


Norman A. Grimm, manager of 
trade relations, chemical sales division, 
Chas. Pfizer & Co., Inc., New York 
City, has retired after more than 46 
years with the firm. 


D. J. Benjamin, vice president-pack- 
aging, and W. J. Zellerbach, vice 
president - marketing services, have 
been elected to the board of directors, 
Crown Zellerbach Corp., San Fran- 
cisco, Calif. 

Henry J. Reilly has been appointed 
sales engineer in the Chicago, IIl., area, 
J. C. Corrigan Co., Inc., Boston, 
Mass., conveyor manufacturer. 


Obituaries 


$. R. Tyler, 61, of Riverside, Ill., an 
executive of National Can Co., died 
recently of a heart attack. 


William Franklin Fischer, former 
sales manager of Magnus, Mabee and 
Reynard, Inc., New York City, died 
recently after a prolonged illness. 
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"special finish that protects the appetizing colors on your 
makes your label stand out in the store and in the home. 
packages where scuff, frost, water or heat resist- 
is desirable! Worth investigating! 


t's a Make your 


Plants & Companies 

Gordon Foods, manufacturers and 
distributors of Magic-Pak potato chips 
and other snack items, has doubled 
the size of its plant in Louisville, Ky. 
Included in the expansion is a new 
storage area which will accommodate 


3,600,000 Ibs. of raw potatoes. 


Furber Farm Foods of Wolcott, 
N. Y., is a new canning plant which 
recently launched operations with the 
canning of “whole pack” tomatoes. 
The business is operated by Harold 
Furber; plant operations are under the 
direction of Raymond Timerson. 


Frosted Foods, Inc., 
Memphis, Tenn., recently completed 
a $100,000 expansion to its plant. 
Production is expected to be increased 
by 25% as a result. 
t Citrus Products, Inc., 
Lakeland, Fla., has purchased Sunshine 
Groves, a 900-acre citrus holding in 
St. Lucie County, Fla., for $2,250,000. 
Included in the purchase was a pack- 
ing house, grove land, tenant houses, 
grove machinery and equipment. 


Great Lakes Packing Co., Inc., 
canned food packer of Farnham, N. 
Y., has been granted charter of in- 
corporation listing capital stock of 
5,000 shares no par value. Filer of 
papers is Anthony J. Pelletter of Silver 
Creek, N. Y. 

Wayne Packing Co., Inc., fruit 
packers and canners of Wallington, 
N. Y., has been granted charter of 
incorporation listing capital stock of 
200 shares no par value. Harold J. 


Stiles of Newark, N. Y., is filer of 
papers. 

General Foods Corp., White Plains, 
N. Y., recently opened its Cincinnati 
district sales and distribution center. 
The building occupies 12 acres and 
has a total floor area of 141,000 sq. ft. 


The boards of directors of the Coca- 
Cola Co., Atlanta, Ga., and Minute 
Maid Corp., Orlando, Fla., have ap- 
proved in principle the proposal that 
Coca-Cola would acquire Minute Maid 
through an exchange of stock. 


United Fruit Co., Boston, Mass., a 
grower and shipper of bananas from 
Latin America, has entered the pro- 
cessed foods business by acquiring 
Liana Incorporated, San Carlos, Texas, 
freeze-dehydrator of shrimp. A sub- 
sidiary company — United Fruit and 
Food Corp.—has been organized to 
direct the operations of Liana Corp. 
and any other enterprises which may 
be acquired. Liana’s new president is 
J. B. Harris, head of United Fruit's 
department of industrial operations and 
director of the firm’s diversification 
activities. 


Men in the News 

E. A. “Woody” Meyer, vice presi- 
dent, Richmond-Chase Co., San Jose, 
Calif., has been elected chairman of 
the board of trustees of the American 
Institute of Food Distribution. 

Colonel Robert F. Carter, sales 
manager, frozen foods division, and 
Francis R. Saunders, general produc- 
tion manager, have been elected to the 


board of directors, Snow Flake Can- 
ning Co., frozen vegetable packer of 
Brunswick, Me. 


W. E. Bettcher 


R. L. Klein 


Robert L. Klein, formerly vice presi- 
dent of Capital City Products Co., 
has been named sales manager of Dur- 
kee Famous Foods, Chicago, IIl. 


William E. Bettcher has been named 
midwestern district sales manager, 
Downyflake Foods, Inc., New York 
City, processor of frozen convenience 
foods. 


Obituaries 

Ervin E. Kinkel, 63, owner and 
operator of the Wisconsin Canners’ 
Exchange, Oconomowoc, Wis., died 
recently. 


Lawrence W. Rutherford, 76, of 
Lowell, Mich., a former executive of 
Rutherford Canning Co., died recently 
after an illness of several months. 


Sylvan L. Stix, 89, former presi- 
dent and chairman of the board of 
Seeman Brothers, Inc., Bronx, N. Y., 
died recently at his home in Elmsford, 


Total Sales and Net Income of U.S. Processed Food Firms 
for periods indicated, to dates indicated, in thousands of dollars (000 omitted), as reported by the companies. Figures in 
parentheses ( ) indicate losses. Total Sales Net Profits 
FIRM/HEADQUARTERS —BUSINESS—  —PERIOD— 1959 1960 1959 1960 
Dole Corporation, Honolulu, Hawaii ........ Canned, froz. fruits 12mo.to6/1 $ 91,917 $ 89,277 $ 4,241 $ 2,577 
Libby, McNeill & Libby, Chicago, Ill. ....... Canned, froz. foods 12 mo. to 7/1 296,173 294,707 5,807 4,204 
General Mills, Inc., Minneapolis, Minn. ..... Dry food products 12 mo. to 6/1 545,998 537,818 16,817 11,515 
Western Frozen Foods Co., Watsonville, Cal...Frozen vegetables 12 mo. to 7/1 2,235 2,094 (2) 20 
Archer-Daniels-Midland, Minneapolis, Minn. .Cereals, edible oils 12 mo. to 7/1 239,370 239,895 5,435 3,665 
Procter & Gamble Co., Cincinnati, Ohio ...... Oils, mixes, p. butter 12mo.to 7/1 1,368,532 1,441,548 81,698 98,078 
Milk & froz. foods 3 mo. to 7/1 46,299 47,428 1,040 1,007 
Foremost Dairies, San Francisco, Calif. ..... Milk products 6 mo. to 7/1 214,799 216,272 10,112 8,790 
Minute Maid Corp., Orlando, Fla. .......... Canned, froz. foods 9 mo. to 8/1 73,969 102,263 3,246 3,782 
Borden Company, New York, N. Y. ........ Dairy, misc. prods. 6 mo. to 7/1 456,453 471,487 11,933 13,394 
General Foods Corp., White Plains, N. Y. ... Varied food prods. 3 mo. to 7/1 256,874 274,565 14,722 16,150 
American Molasses Co., New York, N. Y. ... Molasses, sugar, etc. 12 mo. to 7/1 59,425 63,424 908 1,013 
Nalley’s Inc., Tacoma, Wash. .............. Pickles, chips, etc. 12 mo. to 7/1 20,418 23,941 302 381 
Hebrew Natl. Kosher Foods, New York, N. Y..Jewish foods 6 mo. to 8/1 a 2,468 a 136 
International Prods. Corp., New York, N. Y... Meat products 6 mo. to 7/1 3,713 2,985 425 131 
Natl. Dairy Prods. Corp., New York, N. Y. .. Misc. food prods. 6 mo. to 7/1 790,384 833,883 24,232 25,076 
Consol. Foods Corp., Chicago, Ill. ......... Canned, dry foods 12 mo. to 7/1 358,621 424,889 5,838 7,170 
Beatrice Foods Co., Chicago, Ill. ........... Dairy, misc. foods 6 mo. to 7/1 223,932 241,861 3,972 4,296 
a—Not available. 
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EQUIPMENT/ SUPPLIES 


Container Feeder veyor past a group of inspectors to 
Description: This feeder auto- filler which deposits 
matically carries and places uncartoned .: prescribed number of fruit, based 
containers on the conveyor at the weight, that are taken 
start of the packaging line. the d Chem- 
Features: It can handle all shapes Florid — “7 k 
and sizes of glass, plastic and metal 
containers at speeds up to 250 per as" 
minute. It will also handle as few as Viscometer 
40 containers per minute because it A 13 wei 
cometer for laboratory and in-line can be used to produce accurate rheo- 
process use capable of 15 readings that grams and automatically control man- 


POTATOES 
YOUR 
MEAT ? 


has a variable speed motor control 


and a variable travel control. The feed- Po. = 
er has its own right angle discharge — =~ Then make them 
conveyor which integrates with the in- 4 profitable with 


take conveyor for the next machine in 


line 

Mrr.: MRM Company, Inc., 191 

Berry St., Brooklyn, N. Y. hohins 


Grapefruit Peeler Frozen, canned or dehydrated—no matter 
DESCRIPTION: The peeler consists % : ; how you process potatoes Robins equipment 
fruit support cups are mounted. The | hee way with them. For instance, one way 
turntable rotates intermittently under Bz 4 Robins makes _—. operations more efficient 
eight stations so that the fruit on each a oi and profitable is in the peeling operations. 
cup is rotated from station to station — Robins offers 3 types of potato and 
during the peeling operation. ; , es vegetable peelers. The Steam Peeler, the 
Features: The theoretical capacity ; Caustic Peeler and the Abrasive Peeler—all 
of the machine is 40 fruits per minute; designed to give top production with a 
: minimum of waste and long service life with 


a minimum of maintenance. 


One machine or a complete, integrated line, 
whatever you need, Robins has 105 years of 
experience to assure you of more equipment 
for your dollar. 


Write or call today for a catalog or 
immediate service. 


Akkohbins AND C0, INC. 


Manufacturers of Food Processing Equipment Since 1855 


- actual Operating capacity is 36 fruits 713-729 East Lombard Street, Baltimore 2, Md. 


per minute. When the fruit is dropped 
into a fruit support cup, it generally 
has to be rotated by hand so that the 
stem end is facing up. Once the fruit 
is positioned, the rest of the peeling 
operation is completely automatic. The 
peeled fruit is ejected from the ma- 
chines and is carried away by a con- 
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U.S. NO. 1 GRADE 


To show the difference, 
we are always glad to 
buy a bag or package of 
U.S. No. 1 Grade beans 
at any retail store and 
reclean them in a 
Warsco demonstrator, 
which operates exactly 

the full-size machine. 


ALL THESE DREGS 


After cleaning has been 
completed, it is quite 
common to find all these 
dirt clods, weed seeds, 
pebbles, splits and other 
dregs which have been 
removed from this single 
bag or package of U.S. 
No. 1 Grade beans. 


AAA-1 CLEAN BEANS 


The actual beans really 
are AAA-1 clean; and 
they look smoother, more 
polished ... thanks to 
Warsco’s buffing action. 
Such super cleanliness is 
your assurance of re- 
duced public liability 
and consumer complaint. 


HERE’S THE CLEANER 


... the sturdy, efficient unit that 
cleans all types and sizes of beans 
at the rate of 2,000 to 3,000 pounds 
per hour. The Warsco removes dirt, 
weed seeds, rocks, and most splits 
automatically. Expensive hand pick- 
ing is practically eliminated. You 
get premium beans plus substantial 
savings in labor costs. 


SALES-BUILDING PREMIUM LABEL 
(shown below) has been designed for 
Warsco users. It may be printed on 
bags or packages for an added sales 
feature or to justify premium price 
of premium beans. 


FREE BOOKLET GIVES FULL DETAILS 
Shows and explains all the fabulous 
features of the new Warsco Bean 
Cleaner...and what it can do for 
you. Write for your free copy; no 
obligation. 


ufacturing processes. Trade name: 
Epprecht Viscometer. 

Features: The unit’s speed varies 
from 5.6 R.P.M. to 352 R.P.M. with 
shear rates from 1 to 2000 seconds 
and shearing force from 2 to 200,000 
dynes per square cm. It measures vis- 
cosity of liquids, pastes and many 
plastic materials in the range from 0.2 
cp. to 10,000,000 cps. 

Mrr.: J. W. Fecker, Division of 
American Optical Co., 6592 Hamilton 
Ave., Pittsburgh 6, Pa. 


Pickle Jar 

DescrRIPTION: This is a new light- 
weight jar developed specifically for 
the pickle packing industry. Trade 
name: Centennial Pickle Jar. 

Features: It has been reduced in 
weight to lower freight costs and it 
was made shorter to take up less shelf 


space. It is available in five sizes: 
8%, 22%, and 32%. The 
weight of the quart size jar has been 
reduced by 11% Ibs. per case. The 
lighter weight reduces the cost of the 
jars which are straight sided and take 
both the twist-off and screw cap on 
some sizes. 

Mrr.: Armstrong Cork Co., Lan- 
caster, Pa. 


Pedestrian Switch 

DescriPTION: This switch opens 
cold-storage doors only 32” wide to 
accommodate food traffic and auto- 
matically closes behind the pedestrian. 


Trade name: Partial Opening Man 
(POM) Switch. 

FEATURES: The switch was devel- 
oped to eliminate unnecessary losses 
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of cold air and man hours since typical 
automatic doors are controlled by pull 
cord switches which open the door 
to its full width. The POM switch 
is suitable for any Prest-O-Matic door- 
way. The doors can be equipped with 
two door-mounted pushbuttons, one on 
either side of the door panel. 

Mrr.: Clark Door Co., Inc., 182 
Rose St., Newark 8, N. J. 


Circulars, Bulletins 
Catalogues, Brochures 


Foam Control: ABC’s of fast, efficient 
foam control are presented in a new 
booklet on silicone antifoamers—Dow 
Corning Corp., Midland, Mich. 


Metal Cans: Booklet titled “Annual 
Report of Steel and Tin Consumed in 
Metal Cans” gives consumption sta-. 
tistics for 12 commodity groups and 
notes geographical distribution of can 
consumption and quarterly shipments 
in terms of short tons of steel—Can 
Manufacturers Institute, Suite 1100, 
551 Fifth Ave., New York 17, N. Y. 


Bag Dumper: Bulletin #100 describes 
a new bag dumper which handles all 
types—burlap, multiwall, open-mesh, 
cotton, polyethylene, as well as other 
textiles and plastics—Conveyors and 
Dumpers, Inc., Div. of Mercury Indus- 
tries, Hillsdale, N. J. 


White Mineral Oils: Current Topics 
#144 discusses the effect of the Food 
Additive Amendment to the Food, 
Drug and Cosmetic Act on the uses 
of white mineral oils and petrolatums 
—Dept. of Industrial Research, Son- 
neborn Chemical and Refining Corp., 
300 Park Ave., New York 10, N. Y. 


Tomato Juice: Research bulletin, “Flat 
Sour Spoilage of Tomato Juice,” gives 
an up-to-date resume of published and 
unpublished technical data regarding 
the causes of flat sour spoilage, and 
precautions and methods found effec- 
tive to prevent and control it—Re- 
search & Development Dept., Conti- 
nental Can Co., Inc., 1350 W. 76th 
St., Chicago 20, Ill. 


Water Problems: Booklet discusses the 
whole range of industrial water prob- 
lems—from pre-treatment to waste 
disposal—and highlights the need for 
proper water management to obtain 
lowest water costs—(write on com- 
pany letterhead) Hall Laboratories, 
division of Hagan Chemicals & Con- 
trols, Inc., Hagan Center, Pittsburgh 
30, Pa. 


Food Additives: “How to Proceed 
Under the Food Additives Amend- 
ment” is a 12-page booklet used as a 
manufacturers guide to legal and 
technical considerations presented by 


the Food Additives Amendment of 
1958. Available at 50c each——Manu- 
facturing Chemists’ Assn., Inc., 1825 
Connecticut Ave., N. W., Washing- 
ton 9, D. C. 


Vertical Conveyor: 4-page brochure 
(No. 125) describes and outlines the 
advantages of Escaveyor, a new con- 
cept in vertical conveyors—Standard 
Conveyor Co., North Street, St. Paul 
9, Minn. 


Ice Crystals: Bulletin titled “Stabilizing 
Frozen Food for Quality with Kelco 
Algin” tells how ice crystal formation 
on frozen food products can be re- 
tarded with the use of algin—Kelco 
Company, 75 Terminal Ave., Clark, 
N. J. 


Palletiess Handling: 8-page brochure 
entitled “Pallet or Palletless Handling” 
gives industrial lift truck users the pros 
and cons of both handling methods— 
Automatic Transportation Co., 149 W. 
87th St., Chicago, Ill. 


Shaft Seals: Bulletin 601 describes a 
newly designed shaft seal which cuts 
maintenance costs and permits easy 
and fast changes without dismantling 
the mixer, not using chain falls. Avail- 
able to letterhead requests — Netco 
Corp., Tileston St., Everett 49, Mass. 


ZEISS 


HAND SUGAR 


REFRACTOMETER 


MADE IN WEST GERMANY 


A small, compact, handy instrument of great accuracy. 


Two models available; one with measuring range of 0—50%.. the other 
of 0O—85% dry substance (two scales: 0O—50% and 50—85%). 


Measurements can be carried out by transmitted or reflected light. 


Built-in thermometer 10—40° C. 


Illuminating prism easily detached for cleaning. 


Free detailed literature sent on request 


COMPLETE 


485 FIFTH AVENUE, NEW YORK 17, N.Y. 
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STEEL BELT 
CONVEYORS. 


Give Clean, 
Efficient 


Performance 


- 
‘TUNA CLEANING 


in more and mor: 
processi 


applicatic 


-SANDVIK STEEL, INC. 


Steel Belt Conveyor Dept. 
1702 Nevins Rend, Fair Lown, W. J. 


Cleveland 
SANDVIK 
Los STEEL 


TECHNOLOGY 


New Protein-Rich Soy Flour 
Is Neutral in Taste /Color 

A new protein-rich soy flour has 
been developed by Archer-Daniels- 
Midland Co., Minneapolis, Minn. It 
contains 50 to 55% protein. Called 
Ardex 550, it is neutral in taste and 
color; it can be given any desired 
flavor. Until this development, the dis- 
tinctive taste of the soybean limited its 
use in American foods. 

This new flour retards “staling” in 
baked foods; dough handling is made 
easier; and it reduces grease absorp- 
tion. 

With its use, a variety of baked 
goods show a marked improvement in 
“freshness” and crust color. Canned 
and frozen macaroni and spaghetti 
products improve in texture and taste 
appeal. 

Ardex 550 can be used as an eco- 
nomical supplement for foods such as 
soups, baby foods, and prepared meat 
products. And because of its high pro- 
tein content, it is well suited as a 
milk protein replacement in the pro- 
duction of commercial bread. (3% of 
Ardex 550 can be substituted for 4% 
of milk solids in white bread at a cost 
saving of 55%). It can also be used 
in dry baking mixes. 


Seven-Man Advisory Board 
To Review and Counsel 

Sugar Research Foundation, J«c., 
New York City, has established a new 
Scientific Advisory Board composed 
of leading U.S. scientists in the fields 
of human nutrition, chemistry, food 
technology and government research. 
The seven-man board will meet once 
a year to review the Foundation’s re- 
search activities and to counsel on fu- 
ture projects. 

The members of the Board are: 
Dr. Rogers Adams, emeritus professor, 
Organic Chemistry, University of Illi- 
nois; Dr. Arthur C. Cope, head, Dept. 
of Chemistry, Massachusetts Institute 
of Technology; Dr. Conrad A. El- 
vehjem, president, University of Wis- 
consin; Dr. Louis B. Howard, dean, 
Coliege of Agriculture, University of 
Illinois; Dr. Dale R. Lindsay, assistant 
chief, Div. of Research Grants, Na- 
tional Institutes of Health; Dr. Emil 
M. Mark, chancellor, University of 
California at Davis; and Dr. Byron T. 
Shaw, research administrator, Agri- 
cultural Research Service, United 
States Dept. of Agriculture. 


New IFT Section Member 
Bluegrass Section of the Institute of 
Food Technologists recently received 


its charter. The presentation was made 
by IFT’s national president, Dr. Imri 
J. Hutchings of H. J. Heinz Co. At 
their second official gathering, on Oc- 
tober 24, the members listened to a 
discussion on the future of the food 
industry in Kentucky by E. B. Ken- 
nedy, the state’s director of econom:c 
development. 


New Cream-Style Process 
Developed by Green Giant 

Green Giant Co. of Le Sueur, 
Minn., has developed a new method 
for processing cream-style corn. One 
of the major problems has been the 
retention of natural color and flavor. 

Under the firm’s new patented pro- 
cess, the “quick cook” cream-style corn 
is prepared as follows. 

After the original mixture of corn 
and condiments are batched, it is in- 
stantaneously heated to super-atmos- 
pheric temperatures. The very hot mix- 
ture is then “flash” evaporated and 
the product deareated. This process 
is necessary so as to obtain label weight 
and headspace requirements. 

According to Green Giant, the color 
and flavor improvement in this cream- 
style is similar to the color improve- 
ment experienced between retort and 
continuous cooker methods of produc- 
ing whole kernel corn. This process 
also allows a greater retention of nutri- 
ent values. 

The Le Sueur plant served as the 
pilot plant and was the first to receive 
a commercial line. The new equip- 
ment used to process cream-style has 
eliminated many of the extreme heat 
areas and has improved sanitation. 


New York IFT Section 
Elects New Officers 

Bernard L. Oser, director, Food & 
Drug Research Labs, Inc., Maspeth, 
N. Y., has been elected president of 
the New York Section, Institute of 
Food Technologists. Other newly elect- 
ed officers are: 

Daniel Melnick, chief technologist, 
Best Foods Research Labs, Division of 
Corn Products Co., Bayonne, N. J.— 
vice president. 

Jack K. Drum, technical director, 
Sterwin Chemicals, Inc., New York 
City—treasurer. 

Norman H. Ishler, associate direc- 
tor, General Foods Corp., Research 
Center, Tarrytown, N. Y.—secretary. 


Men in the News 


James C. Allen, staff sanitation con- 
sultant for the Cardinal Chemical Co., 
San Francisco, Calif., has received a 
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enriched with 


Other Pfizer products—Citric 
Acid and Sodium Citrate—insure 
the true fruit tanginess of canned 
fruit juice blends. 


Write today for full details. 


Science for the world’s well-being 


@ Today’s health-conscious shop- 
per invariably chooses the brand 
that offers the benefits of vitamin 
fortification for her family. 


The words “Enriched with Vita- 
min C” have real value on the label 
of your fruit juice blends. Espe- 
cially when you consider that this 
sure-fire sales feature costs just a 
fraction of a cent per unit. It pro- 


vides a truly low-cost way to keep 
your sales up high. 


Pfizer, a leading producer of 
vitamins for 20 years, supplies 
vitamin C (ascorbic acid) in con- 
venient, easy-to-handle forms. 
Pfizer Ascorbic Acid protects your 
fruit juices against the color and 
flavor fading that often occurs 
during a product’s shelf life. 


Quality ingredients for the Food industry 
for Over a Century 


Chas. Plizer& Co., inc. Chemical Sales Diy., 630 Flushing Ave., Bklyn.6, N.Y. Branch Offices: Clifton, N.J.; Chicago, lil.; San Francisco, Cal.;Vernon, Cal.; Atlanta, Ga.; Dallas, Tex.; Montreal,Can. 
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GET FAST... 
ACCURATE... 
ECONOMICAL LABELING 

with the BURT NON-STOP LABELER 


Dual label feed and auxiliary feed 9 
fingers provide continuous action. ax 
Label supply is replenished without : 
stopping. Automatic centering device 5 
assures accuracy. For labeling cans, = 
glass, cartons . . . you can’t beat the 
Burt Non-Stop Labeler. BURT MACHINE COMPANY 
401 Oliver Street 
Baltimore 2, Maryland 
NO BURN-ON! UNIFORM HEAT! 
colton-hope fille: 
and accessories. give’ 
‘special high-speed | 
chines at the price if 
° Continuous rotary action 
ROTARY COWL: prevents burn-on. Handles 94 tons 
HOT-BREAK Scmperature Rotating 3° diameter 
AND COOKING stainless stel tank is fast 
UNIT Weise for complete details, 
id prices. 
specifications an COLTON COMPANY 
F.H.LANGSENKAMP CO. 3478 E. Lafayette, Detroit 7, Michigan 
227 SOUTH ST.+ INDIANAPOLIS 4, INDIANA 
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two-year appointment as sanitation 
consultant for the World Health Or- 
ganization of the United Nations. Prior 
to joining Cardinal Chemical, Mr. 
Allen was associated with the Dried 
Fruit Association of California. 

Dr. Imri J. Hutchings, manager of 
research, H. J. Heinz Co., Pittsburgh, 
Pa., has been appointed to the Science 
and Advisory Committee of Duquesne 
University, Pittsburgh. 

Patricia Moore has been appointed 
chief food technologist, Central Re- 
tailer-Owned Grocers, Inc., Northlake, 
Ill. 


Grade Standards 

Grade standards developed by the 
U. S. Department of Agriculture are 
voluntary. Comments regarding stand- 
ards and requests for copies of stand- 
ards may be sent to and obtained 
from: Chief, Processed Products 
Standardization and Inspection 
Branch, Fruit and Vegetable Div., 
Agricultural Marketing Service, U. S. 
Department of Agriculture, Washing- 
ton 25, D. C. 
New Grade Stands for: 

Dehydrated Low Moisture Prunes 

Canned Fruits for Salad 

Concentrated Tomato Juice (lst is- 

sue) 

Canned Grapes (1st issue) 

Canned Sweet Cherries 

Shelled Almonds 
Proposed Changes to Standards for: 
Frozen Diced Carrots 
In-Shell Walnuts 


Standards of Identity 
The Food and Drug Administration 
establishes standards which are bind- 
ing to every processor. Comments on 
proposed changes may be sent in 
quintuplicate to: Hearing Clerk, De- 
partment of Health, Room 5440, 
Health, Education and Welfare Build- 
ing, 330 Independence Ave., S. W., 
Washington 25, D. C. 
Proposed Changes in Standards for: 
Canned Sweet Potatoes 
Canned Pineapple 
French Dressing and Salad Dressing 
Cheeses, Processed Cheeses, Cheese 
Foods, Cheese Spreads, and Re- 
lated Foods 
Proposed Standards for: 
Canned Prunes 
Canned Seedless Grapes 
Canned Berries 
Canned Plums 
Vanilla Extract/Related Products 
Canned Sweet Potatoes 


See this space next month for 
our regular every-other-month 
department. 

Food Merchandising 


Sheker Grader 


RAPID 
CHANGE-OVER 


as few parts as possible makes for easy 


MINIMUM 
COST 


cleaning action of rubber wipers .. . 


vegetables . . . available in any number 


from 3 to 6. 


@ ACCURATE GRADE 
@ SIMPLE OPERATION 
@ REQUIRES MINIMUM SPACE 


@ CHANGE SCREENS IN 


MINUTES WITHOUT LIFTING BERLIN @® WISCONSIN 


CAPACITY 


Berlin Chapman Shaker 
Grader is as nearly 
100% accurate as is 
possible to produce on 
a grader. . . its simplici- 
ty of construction with 


cleaning 


after each day's run, or during cleanup period .. . 
every part available for thorough cleaning which re- 
quires minutes instead of hours. It has squeegee 


made to 


handle high capacity of raw peas or other similar 


of decks 


BERLIN CHAPMAN CO. 


REGISTERED TRADE-MARK 


CANNING MACHINERY OF QUALITY 


PEAS—LIMA BEANS—TOMATOES—STRING BEANS 
APPLES—CHERRIES—BERRIES—ETC. 


Manufacturers of the Famous 


“Monitor” “Monitor” 


WHIRLPOOL BLANCHER CHERRY PITTER 
PEA CLEANER ROD CYLINDER TOMATO 
ELEVATORS WASHER 


AND MANY MORE 


BROCTON, NEW YORK 


HUNTLEY MANUFACTURING CO. 
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FOR A PERFECT RECORD 
OF RETORT PROCESSING 


Hang a Cook-Chex tag on every basket 
before it goes into the retort and elimi- 
nate all guess-work when it comes ovt 
of the retort. On each Cook-Chex tag, a 
chemically impregnated circle turns from 
purple to green, to provide infallible 
proof of proper and complete “in-can” 
processing. Cannery inspectors approve 
and recommend Cook-Chex. Major pack- 
ers all over the world use them to: 

1. Eliminate wrong cook schedules. 

2. Guard against “by passing” retorts. 

3. Warn of any failure in retort 

processing. 
4. Keep retort baskets in sequence. 
5. Provide low-cost permanent records 
for cooking plants. 
The cost of Cook-Chex protection is neg- 
ligible ... less than one cent for 75 cases 
of No. 300 cans. 
SEND FOR FREE TEST SUPPLY TODAY 
You'll receive a generous supply of Cook- 
Chex at no cost; send your name, title, 
and plant address to Dept. CP 11 
Aseptic-Thermo 
Indicator Company 


11471 Vanowen Street + N. Hollywood, Calif. 


Group Draws Draft for 
Voluntary Operating Practices 

The Frozen Foods All-Industry Co- 
ordinating Committee held its second 
meeting recently at the Statler Hotel 
in Washington, D. C., with Dr. H. C. 
Diehl as chairman. All segments of 
the industry, which are members of 
the committee, were represented by 
one or more persons. In addition, Wat- 
son Rogers, president, National Food 
Brokers Assn., and David W. Benton, 
assistant to the chairman of the Refrig- 
erator Car Section, Assn. of American 
Railroads, were present as observers. 

Participating as advisors to the com- 
mittee chairman were representatives 
of the University of Massachusetts, 
The Refrigeration Research Founda- 
tion, and The Western Regional Re- 
search Laboratory of USDA. 

Among other accomplishments at 
the meeting, the first draft of the All- 
Industry voluntary operating practices 
was prepared at the ad hoc session. 
The draft is now being studied and 
reviewed by a Sub-Committee with the 
cooperation of specialists of the Time- 
Temperature - Tolerance investigations 
of USDA's Western Regional Labora- 
tory. Completion date for this project 
was set for the January 1961 meeting. 


Elected To Head 

Agricultural Chemicals Group 

George R. Ferguson, president, 
Geigy Agricultural Chemicals Div., 
Geigy Chemical Corp., Yonkers, N. 
Y., has been elected president of the 
National Agricultural Chemicals Assn. 
The election was held during the 
group’s 27th annual meeting at the 
del Coronado Hotel, Coronado, Calif. 
Herbert F. Tomasek, president, Chem- 
agro Corp., Kansas City, Mo., has 
been elected vice president. 

Re-elected are L. S. Hitchner, execu- 
tive secretary and treasurer; and Miss 
Lee H. Grobe, assistant treasurer. 

Also elected were three new mem- 
bers to the board of directors. They 
are: Tom K. Smith, Jr., vice presi- 
dent, Monsanto Chemical Co., St. 
Louis, Mo.; W. F. Price, general man- 
ager, Agricultural Chemicals Div., 
Swift and Co., Chicago, Ill.; and M. C. 
Van Horn, vice president, Wilson and 
Toomer Fertilizer Co., and general 
manager, Florida Agricultural Supply 
Co. Div., Jacksonville, Fla. 


Dry Milk Institute 
Elects New Officers 

H. S. Wagner of Pet Milk Co., St. 
Louis, Mo., has been elected chairman 
of the board of directors of the Amer- 
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ican Dry Milk Institute. M. L. Totten, 
Land O’ Lakes Creameries, Inc., Min- 
neapolis, Minn., was elected vice chair- 
man. 

Other newly elected officers to the 
board are: R. A. Jorgenson, Maple 
Island, Inc., Stillwater, Minn., and La 
Mar J. Woods, Pabst Farms, Inc., 
Oconomowoc, Wis. All other officers 
and board members were re-elected. 


Sardine Council Gets 
New Research Director 

Joseph F. Puncochar, formerly re- 
gional director of the U.S. Bureau of 
Commercial Fisheries, has joined the 
Maine Sardine Council as research di- 
rector. He replaces Dr. B. S. Clark who 
will remain with the Council in an 
executive capacity until January 1, 
1961. 

Mr. Puncochar will headquarter at 
the Council’s Research and Quality 
Control Laboratory in Bangor, Me. 
Much of his work with the Bureau has 
been connected with canned fish prod- 
ucts. Several years ago he directed a 
cooperative program between the 
Council and the Bureau which led to 
the present Maine sardine industry re- 
search, mandatory grading and quality 
control programs. 


Peanut Council To Meet 
in Washington, April 9-12 

National Peanut Council, composed 
of growers, handlers and processors of 
peanuts, will hold its 1961 annual 
meeting at Mayflower Hotel, Washing- 
ton, D. C., April 9-12. 

The organization also announces 
that its offices in the nation’s capital 
will be moved to a new address, not 
yet selected, this summer. 


McGinnes Elected to Head 
National Fisheries Institute 

National Fisheries Institute, Wash- 
ington, D. C., has elected Thomas D. 
McGinnes, head of Virginia Seafoods, 
Inc., Irvington, Va., to the post of 
president-elect. Mr. McGinnes has 
been active in various industry organi- 
zations, having served as president of 
Oyster Institute of North America, and 
as a director of National Canners 
Assn. He will work with Ralph Carr, 
who was installed as president for 
1960-61. 

Six regional vice-presidents were also 
named: Stanley W. Letson, Maine Ma- 
rine Products, Portland, Me.; Richard 
Kulze, So. African Rock Lobster 
Assn., New York City; J. Roy Duggan, 
SeaPak Corp., St. Simons Island, Ga.; 
Ray Lemoi, Rayola Co., Los Angeles, 
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Calif.; James Pinkerton, Ketchikan 
Cold Storage Co., Ketchikan, Alaska; 
and Bernard Benkovitz, Live Fish Co., 
Pittsburgh, Penna. 


New Yorkers Plan Joint 
Anniversary-Convention 

New York State Canners & Freezers 
Assn., Rochester, will celebrate its 
75th anniversary in connection with 
its annual meeting in Buffalo, N. Y., 
Nov. 30-Dec. 2. Members of a special 
committee which is developing plans 
for the celebration are: Ben Daley, 
Lustig Food Corp., Brockport; H. B. 
(Pete) Pearson, Burns-Alton Corp., 
Alton; George O. Myers, Comstock 
Foods, Inc., Newark; and Edward 
Steele, The Red Wing Co., Inc., Fre- 
donia. 

The association is preparing a hand- 
some anniversary brochure containing 
much historical data. The celebration 
will be held the night of Nov. 30. All 
events will be held at Hotel Statler, 
Buffalo. 


Pet Food Industry Gets 
A New Labeling Guide 

Current labeling for pet foods is 
controlled by feed laws. A new guide, 
recenlty accepted by the pet food in- 
dustry during the annual convention of 
the Pet Food Institute, in Chicago, 
Sept. 7-9, recognizes the special label- 
ing problems peculiar to the industry. 

The guide points out that rules and 
interpretations of feed laws do not 
apply to pet foods as they do to farm 
feeds since the largest percentage of 
pet food sales is through self-service 
retail grocery outlets. The guide is also 
intended to aid members in preparing 
labels in the best interest of the pur- 
chaser. 

New officers of the Institute, elected 
during the convention, are: George 
Laimbeer, General Foods Corp., chair- 
man; Norman Berkness, Carnation 
Co., vice chairman; and R. Parker 
Long, Quaker Oats Co., secretary- 
treasurer. The retiring chairman is 
Joseph V. Getlin of Rival Packing 
Co. 


Peanut Council To Move 
Into New Headquarters 
As of November 1, the headquarters 
of the National Peanut Council will 
be located in the Bender Building, 1120 
Connecticut Ave., Washington, D. C. 
The offices will contain a board of 
directors room in addition to a private 
office and reception room. 


See this space next month for 
our regular every-other-month 
department. 
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ANGELUS CAN CLOSERS 


KNOWN FOR THE COMPANY THEY KEEP... 
FOR THE SERVICE THEY PROVIDE 


No better recommendation exists than the 
list of “blue chip” customers who use one or 
more models of Angelus Closing Machines 
for efficient and cost-cutting service. 


The performance of Angelus Closing 
Machines is based not only on top-grade 
materials and quality of workmanship but 
on the right design to meet specific produc- 
tion problems, These leading canners know 
that Angelus, the only company in the world 
producing can closing machines exclusively, 
devotes all of its design efforts to create 
equipment for greatest production efficiency 
and easiest possible maintenance. 

Let Angelus put its 50 years of experience 
to work in solving your can closing produc- 
tion problems. Write today for complete 
details. Specify products, can dimensions and 
your capacity requirements. 


Sanitary Can Machine Company 


Cable Address “Angelmaco”’ Western Union Code 
4900 Pacific Boulevard + Los Angeles 58, Calif. 
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RATES: 


other classified notices—15 cents per 
75¢ extra for blind box number. 


der permitted. Each word of capitai 
charged for as two words. 


permitted), 
12 monthly issves, 


ond cuts 
One-inch, 


on classified or classified display. 


Help wanted, positions wanted, me- 
chinery and equipment wanted or for sale or 
word, 
Minimum 
charge $4. Terms net prepaid. Classified ods 
are set in 6-point type. No cuts or special bor- 
letters 


Classified-display and professional! rate (borders 
1-time. $25, per inch. 
paid in advance: 
$200. No agency commission or cash discount 


PROFESSIONAL SERVICES 


Classified 


When writing box advertisers, please address, ‘‘Box — c/o 
Canner/Packer, 59 E. Monroe St., Chicago 3, Illinois.”’ 


FOR SALE—Buflovak 42” x 120” double drum 
dryers, ASME 160% WP. Resina avtomatic single 
head copper. York Freon 12 compressor 63, x 5, 40 
ton. Alvey 16” live-roller conveyors, toto! 700’. 
Green 150 gallon shallow stainiess stee! Kettles. 
200 gallon sigma mixers. Niagara Stainless Pres- 
sure Leaf Filters, 500, 57 sq. ft. Hope Piston Filler. 
SEND US YOUR INQUIRIES. PERRY EQUIPMENT 
CORP., 1405 N. 6th St., Phila. 22, Pa. 


FOR SALE—Stainless steel tanks from 500 to 5000 
gal.; stainless steel single and double effect evapo- 
rators 67 to 2000 sq. ft.; stainless heat exchangers 
50 to 250 sq. ft.; stainless truck tanks to 4150 gal.; 
Roll Dryers; Vacuum Pans; Homogenizers; Pilate 
Exchangers; Best Equipment Company, 1737 W. 
Howard St., Chicago 26, Ill. AMbassador 2-1452. 


FOUNDED 1922 


TE and 
esearch 


Maurice Avenue at 58th Street, Maspeth 78, New York City 
WESTERN REPRESENTATIVE: WOLFGANG HUBER, Ph.D. 


1079 Lombard St, San Francisco 9, Calif. _ Tel: 6-1415 


CHEMICAL INDUSTRIES 
Analyses, Biological 


and Screening, Flavor Evaluation. 
Project Research and Consuliation 


LABORATORY SERVICES 


for the FOOD, FEED, DRUG and 


Evaluation, 
Toxicity Studies, Insecticide Testing 


Write for Price Schedule 
P. ©. Box 2217 * Madison |, Wis. 


FOR SALE—MACHINERY 
AND EQUIPMENT 


70mm. One Model C-4-F Capem Capper, 


filler, Bronze specs. 
31060 


One mode! C-4-F Capem Capper, Cap 

equipment 53mm and 28mm. One M & § Six pocket 
303 ond #2 can size. Box 


For Scle—Ketties, Tanks, Lobelers, pumps, 
filters, mixers, 
ers, coppers, etc. Address al! 
list of surplus equipment. Ace Equipment 


6825 S$. Kenwood Ave., Chicago 37, Ill. 


fillers, 
vacuum pons, cose givers and seol- 
inquiries and 


For Sale—FMC Model #101, Fitzpatrick 
Riving Machine, Sterling Dicer, Kettles, Tanks, Lo- 
belers, Pumps, Case Gluers and Sealers, other proc- 
essing equipment. Send us your inquiries and list 
of idle equip t. Loeb Equip t Supply Co., 830 
W. Superior St., Chicago 22, III. 

CHOICE Equipment at the RIGHT Price from your 
FIRST Source! Stainless Steel Tanks and Kettles; all 
sizes stocked; FILLERS by Pneumetic Scale, Kiefer, 
FMC, Berlin-Chapmon, Horix, Filler Machine Co.; 
POWDER FILLERS by Stokes & Smith, Semi- and 
Fully-Automatic, Triangle Elec-tri-Pok Filler, Mateer 
$.S. Gronvlor Fillers. TUBE & JAR Fillers by Stokes, 
Colton and others; Automatic Labelers by Pneumatic, 
World, N. J. Labelrite, others; Con Labelers by 
Standard Knapp, Burt, Kyler, 
Bottle & Jar Cleaners; owt. & semi. 
Resine, Pn U.S. 

others; Continental, Can Bliss 
Automatic Double Seamer. STAINLESS Reactors, Heat 
Vacuum Pons, Pulpers, Juice Extrac- 


FOR SALE—Vilter 10% x 10% i Pp 

sor, erected in closed food plant, $950; also 2 
York Evaporative Condensers, 90-ton cap.; 7 prac- 
tically new belt conveyors, portable and floor-to- 


floor, with AC motors; write for free listing. 
Box 11160. 

FOR SALE—Complete Goebel Brewery, Muskegon, 
Mich., being oll including 


etc. being sold piece-mec!. Write for catalog. JACO 
Equipment Corp., successors to Chas. S. Jacobo- 
witz Corp., 3080 Main St., Buffalo 14, N. Y. 


glass-lined tanks, 


FOR SALE—M & E #10 Ptaudier 4-vaive Rotary 
Filler Model D-8, stainless. 10° Shipping Case COM- 
PRESSION UNIT. 300 & 380 Gol. Pfaudier MIXING 
TANKS, stainless props. 30 to 150 Gal. Stainless 
KETTLES. 125 Gal. Copper Double-motion agitating 
KETTLE, 1% HP gear. motor. 2” WAUKESHA PUMP 


tors, Colloid Mills, Dicers, Peelers. SEND FOR COM- 
PLETE LISTS. FIRST MACHINERY CORP., 209-289 
Tenth St., Bkiyn. 15, N. Y. Phone: STerling 8-4672. 


FOR SALE—Americon Can Co.—Cons packed in re- 
shipping cartons plain, -5364 ctns/24-8 oz 208x313; 
173 ctns/48-8 oz 208x313; 4773 ctns/24-32 oz 
404x414 pin; 11385 ctns/12-46 oz 404x700 choc 
drink; 49595 ctns/12-46 oz 404x700 citrus; 3446 
ctns/6-603x700 tins; 570 ctns/24-300x400 evapo- 
rated, 724 ctns/48-300x400 evaporated; 863 ctns/- 
24-208x313-8 oz; 474 ctns/48-208x313-8 oz; 2014 
ctns/12-404x700-46 oz; Address all inquiries to 
Hawthorn-Mellody Farms Dairy, 4224 W. Chicago 
Ave., Chicago 51, Ill. 


(3) Eriez Vibrators, one EU-20 with controller, two 
EU-30. All 230 V. 60 cycles. Purchased 1957. Very 
geod condition. (2) RDC-18 Rietz Mills, with 75 
HP., 220/3/60 motors. Purchased 1948. Good con- 
dition. (1) Burt PCS case packer for 300 & 307 
di fer cons pocked 36 and 24, with elevator. 


5588, A-1. 2” x 2%" MOYNO type 315 

PUMP, 1% HP motor, 18 GPM, 752% W.P. 112” 
Stainless Centrifugal PUMP, 2 HP motor, 70 GPM, 
302 W.P. 1/3 and % HP back-geared PORTABLE 
ELECTRIC MIXERS. RD-12 RIETZ DISINTEGRATOR, 
stoiniess fitted, 30 HP motor. 100 sq. ft. HER- 
CULES FILTER, 16 mone! screens 26” dia., vynil- 
coated tanks, complete. 7-disc 12” dia. Stainless 
FILTER PRESS, pump and motor. 8-valve Stainless 
VACUUM FILLER, tenths to golions. 12-valve FMC 
Stainless SOUP FILLER, 211 and 300 dia. cans. 
é6-velve #10 M & § Filler. 6-valve PFAUDLER 
Stoiniess Piston FILLER RP-6, 300 & 303 dia. jars; 
NEW, in original crote. _ 14-valve _HORIX FILLER 
HEV-14-33, stoini crco 
JUICE EXTRACTOR. #303 COOKER & COOLER, 
completely rebuilt. 3” PIPE 1/16” Stainless lined, 
NEW, $2.25 per ft., Philadelphic. HORNE MA- 
CHINERY CO., INC., 1188 Harrison St., Son Fran- 
cisco 3, Calif. 


Purchased 1954. Good condition. (1) Standard Belt 
Conveyor. 18° long, 14” wide belt with drive. Pur- 
chased 1954. Good condition. (2) Foxboro Magnetic 
Flow Meters with control valves, timers and dyno- 
log recorders. Purchased 1957. Excellent condition— 
never used. Write P. O. Box 840, Terre Hovte, 
Indiana. 


HELP WANTED 


Wanted—Experienced pickle mon to assume re- 
sponsibility for quality control and serve as Assist- 
ont Plont M 9 tern location. Estab- 
lished compony. Reply should include education, 
oge, experience and present salary. Box 41060. 


PLANT SUPERINTENDENT for 1,000,000 case food 
yg New York State. College degree preferred. 
x 21160. 
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at 


November 

1—Iowa-Nebraska Canners Assn., an- 
nual convention, Tall Corn Hotel, 
Marshalltown, Ia. 

1-3 — Point-of-Purchase Adv. Institute, 
1960 ee New York Coliseum, 

Canners Assn., fall meeting, 
LaSalle Hotel, Chicago, Il. 

4-5—Florida Vegetable Canners Assn., 
2nd annual convention, Deauville 
Hotel, Miami Beach. 

8-10—Material Handling Institute, Cen- 
tral States Show, Kentucky Fair and 
Exposition Center, Louisville, Ky. 

13-14—Food Technology Short Course, 
University of Tennessee, College of 
Agriculture, Knoxville, Tenn. 

13-16—Georgia Canners Assn., annual 
convention, General Oglethorpe Hotel, 
Savannah, Ga. 

14-15—Wisconsin Canners Assn., 56th an- 
nual convention, Schroeder Hotel, 
Milwaukee, Wis. 

16-18—Indiana Canners Assn., annual 
meeting and convention, French Lick- 
Sheraton Hotel, French Lick, Ind. 

20-21—Pennsylvania Canners Assn., 46th 
annual convention, Yorktowne Hotel, 
York, Pa. 

21-22—Michigan Canners & Freezers 
Assn., fall neeting, Pantlind Hotel, 
Grand Rapids, Mich. 

27-30—Natl. Assn. of Food Chains, 27th 
annual meeting, Hotel Peabody, Mem- 

phis, Tenn. 


Nov. 15-Dec. 31: Holidays Are Pickle 
Days (Natl. Pickle Packers Assn., 202 
S. Marion St., Oak Park, Iil.). 

Nov. 16-Dec. 31: Fruit Cocktail and 
Dairy Foods (Cling Peach Advisory 
Bd., 153 Market St., San Francisco 5, 
Calif.). 

Jan. 1-Feb. 28: Louisiana Yam Supper 
Season (La. Sweet Potato Commission, 
P. O. Box 132, Opelousas, La.). 

Jan 26-Feb. 4: Natl. Kraut and Frank- 
furter Week (Natl. Kraut Packers 
Assn., 202 S. Marion St., Oak Park, 
Ill). 

Feb. 1-Mar. 31: Good Breakfast Month 


COMING EVENTS CALENDAR 


Merchandising Calendar 


28-29—Ohio Canners & Food Processors 
Assn., 53rd annual convention, Desh- 
ler-Hilton Hotel, Columbus, Ohio. 

28-Dec. 1—Vegetable Growers Assn. of 
America, annual meeting, Schroeder 
Hotel, Milwaukee, Wis. 

28-Dec, 1—Glass Container Mfrs. Inst., 
semi-annual membership meeting, 
Boca Raton Hotel, Boca Raton, Fla. 

29-Dec. 1— Statistical Quality Control 
Short Course, Food Technology Bldg., 
Oregon State College, Corvallis, Ore. 


December 

1-2—New York State Canners & Freez- 
ers Assn., 75th anniversary meeting, 
Statler-Hilton Hotel, Buffalo, N. Y. 

5-6—Tri-State Packers Assn., annual 
convention, Lord Baltimore Hotel, 
Baltimore, Md. 

5-6—Ontario Food Processors Assn., an 
nual convention, Royal York Hotel, 
Toronto, Canada. 

10-14—National Food Brokers Assn., 
57th annual convention, all loop ho- 
tels, Chicago, Il 


January 

8-10—National Preservers Assn., annual 
convention, Galt Ocean Mile Hotel, 
Ft. Lauderdale, Fla. 

9-11—Northwest Canners and Freezers 
Assn., annual convention, Multnomah 
Hotel, Portland, Ore. 


(Amer. Bakers Assn., 20 N, Wacker 
Dr., Chicago 6, Ill.). 

Feb. 3-18: Take Tea & See (Tea Council 
of the U.S.A., 16 E. 56th St., New 
York, N. Y.) POP 


Feb. 15-Apr. 2: Pickles and Fish are 


Flavor Pals—Lenten Promotion (Natl. 
Pickle Packers Assn., 202 S. Marion 
St., Oak Park, Ill.). 

Feb. 15-Apr. 2: Fish and Seafood Lenten 
Promotion (Fish’n Seafood Promo- 
tions, Div. of Natl. Fisheries Inst., 
1614 20th St., N.W., Wash. 9, D. C.). 

Feb. 20-26: Natl. Cherry Week (Natl. 
Red Cherry Inst., 747 Deerfield Rd., 
Deerfied, Ili.). 


1.F.T. Sections Calendar of Meeting Dates 


Western 

Oregon: Nov. 30, 6:00 p.m., at Oregon 
State College, Corvallis, Ore. 

Midwest 

Ames: Nov. 4, 6:30 p.m., at Town House, 
4747 Ist St., S.E., Cedar Rapids, Ia., 
Dr. George Stewart, head, Food Tech- 
nology Dept., University of Calif., 
Davis, Calif., on “The New Look in 
Food Technology Curricula.” 

Chicago: Nov. 14, 6:00 p.m., at Midland 
Hotel, Adams & Wells, Chicago, Iil., 
Col. Harold C. Kirchner, USAF- Ret., 
Food & Water, Resources & Produc- 
tion—Office of Civil and Defense 
Mobilization, on “Facts of Survival 
Under Atomic Attack.” 

Kansas: Nov. 17, 6:30 p.m., at 5050 Oak 
St., Kansas City, Mo., W. G. Mum- 
ford, Huron Milling Div., Hercules 
Powder Co., Wilmington, Dela., on 
“Rheological Properties of Wheat 
Starches.” 
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Wisconsin: Nov. 17, tour (at 4:00 | mae ) 
of Brownberry Ovens, 
Wis., 6:00 p.m., Breta Griem, a 
WTM3J - TV, Milwaukee, Wis., on 
“What Customers Expect of Purchased 


Eastern 

Maryland: Nov. 11, 7:00 p.m., at Rl 
ford Hotel, d.; er— 
Dr. Imri J. Hutchings, of H. J. Heinz 
Co., president, IFT. 

New York: Nov. 16, 6:00 p.m., at Brass 
Rail, 40th. St. & Park Ave., New York 
City, a symposium on “Vending Foods 
and Beverages—A | Challenge to the 
Food Technologist.” Chairman is Mrs. 
Roslyn Willett, of Roslyn Willett As- 
sociates. 

Northeast: Nov. 15, Prof. J. B. S. Braver- 
man, director of food technol and 
biotechnology, Technion—Israel Inst. 
of Technology, Haifa, Israel, on “Food 
Fads & Faults in Israel.” 


12-13—Canners League of California, 
38th annual fruit & vegetable sample 
cutting, Fairmont Hotel, San Fran- 
cisco, Calif. 

12-15—Assn. of Institutional Distribu- 
tors, annual convention, Galt Ocean 
_. Mile Hotel, Fort Lauderdale, Fla. 


22-25—Canning Machinery & — 
Assn., 1961 Canners Show, Conrad 
Hilton Hotel, Chicago, Ill. 

23-26—-National Canners Assn., 54th an- 
nual convention, Conrad Hilton Hotel, 
Chicago, Il 

29-Feb. 1—Canadian Food Processors 
Assn., annual convention, Prince Ed- 
ward Hotel, Windsor, Ont., Canada. 


February 

6-8—California Freezers Assn., 17th an- 
nual meeting, Monterey, Calif. 

13-17—Food Processors Short Course, 
Food Technology Bldg., Oregon State 
College, Corvallis, Ore. 

22-24—-Material Handling Inst., 6th an- 
nual conference and Pacific Coast 
show, Cow Palace, San Francisco, 
Calif. 

March 

3-4—Virginia Canners Assn., Inc., 53rd 
annual meeting, Hotel Roanoke, Roa- 
noke, Va. 

5-7—-Canners League of California, 57th 
annual meeting, Santa Barbara Bilt- 
more, Santa Barbara. Calif. 


Mar. 5-11: Natl. Peanut Week (Natl. 
Peanut Council, Dupont Circle Bldg., 
Washington 6, D. C.). 

Mar. 19-25: Natl. Rice Week (Rice 
Council for Market Development, 
2171 Portsmouth, Houston 6, Texas). 

Apr. 1-30: Cereal & Milk Spring Festival 
(Cereal Inst., Inc., 135 S. LaSalle St., 
Chicago 3, Iil.). 

Apr. 1-Nov. 30: Strawberry Point-of- 
Sale Promotion (Calif. Strawberry Ad- 
visory Bd., P. O. Box 57, Santa Clara, 
Calif. ). 

Apr. 2-8: Honey for Breakfast (Amer. 
Honey Inst., 14 N. Carroll St., Madi- 
son 3, Wis is.). 


Nov. 1, 6:30 p.m., at Dairy 
Maid Restaurant, 5534 Germantown 
Ave., Dr. Paul Gyorgy, director of pe- 
diatrics, Philadelphia General 
on “Nutritional and Health Aspects of 
Various Dietary Fats.” 
Western New York: Nov. 30, 2-4:30 
.m., at Statler Hilton Hotel, Buffalo, 
. Y., a joint technical meeting with 
New York State Canners & Freezers 
Assn. Panel discussion with questions 
& answers on “Who Cares About Qual- 
ity? 


Southern 

Dixie: Nov. 4, 4:00 p.m., at University 
of Georgia, Athens, Ga., awards din- 
ner and tour of new food technology 


buildings. 
of the Food Technology Dept 
of the 
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THE EDITOR'S PAGE 


Sell Foods on Eating Qualities— not on Price 


U.S. packers of canned, dry, frozen and glassed foods, 
it seems to me, should take the offensive more strongly 
than some now do, in selling to chains and other large- 
scale merchandisers of food products. 

Instead of accepting the “buying-committee” concept 
of selling—in which the decision to stock or not to stock 
is based on how much profit per foot of shelf-space the 
food can be guaranteed to produce—we need to talk 
about the truly salable qualities of our foods. 


Profit Is Only One Factor 

American business, of course, runs on the profit mo- 
tive. By this method we let our customers vote on the 
value of our products to them, thus avoiding the judg- 
ment errors which occur in socialistic nations. Profit, 
therefore, is an essential consideration to every business, 
including food distribution. 

But this does not mean that a retail food marketing 
organization can succeed by stocking its shelves solely 
with low-cost, high-turnover merchandise which guaran- 
tees the stores a handsome profit. Mrs. Housewife 
couldn't care less about whether or not A&P is firmly in 
the black. Indeed, if she thought it was excessively prof- 
itable, she’d take her business elsewhere. 

And so, while some food retailing organizations may 
be shortsighted enough to build their enterprises upon 
arbitrary formulas developed from the financial state- 
ment, the companies that are here to stay know there is 
much more than that to merchandising. 


The Customer Is the Key 


Actually—as I found out in my salad days when I was. 


salesmanager for a small retail food chain—and as any 
experienced grocery executive will agree—the Number 
One consideration of any retail food store is to get the 
customer into the shop. If she does not expose herself to 
the merchandise, all the other factors in the world are 
of no consequence whatsoever. 

Why, then, does Mrs. Homemaker come to her favor- 
ite grocery? Logically, perhaps it should be because she 
feels the products there are the most nutritious for her 
family. However, although she is more interested in nu- 
trition than ever before, market research people are 
agreed that this is not her first consideration. 

Nor is it price, the factor that many retailers feel is 
the essence of successful selling. Price can decide her 
between two brands on occasion, it can pull her to a 
given store once in awhile, but it will not cause her to 
decide to patronize Merchant A regularly. 


She Buys Pleasant Eating 
The reason why most customers regularly trade with 
specific stores is that they find in those establishments 


foods that they can purchase now—or mark for future 
buying—which give them a variety of exciting flavors 
and colors, textures and other qualities, to the point that 
eating continues to be a highly pleasant experience for 
them, and for their families. 

Our typical buyer may not purchase a jar of sweet 
pickles today . . or a package of frozen cheesecake . . or 
a can of chicken tamales . . or an exotic prepared dry 
mix . . but she will some day, and she likes to come to 
the store where they can be found. Meanwhile, she is 
looking for the same quality characteristics in the prod- 
ucts she buys on her regular shopping tours. 

The retailer who doesn’t take this matter of taste and 
appearance and general eating satisfaction into account 
in filling his shelves is headed for eventual financial 
disaster. And if you, the food packer who sells to him, 
don’t concern yourself with these quality items, you're 
not selling wisely—you're just taking orders. 


She Demands Convenience 

The second requirement of today’s food buyer is not 
price, either—it’s convenience. Every day millions of 
housewives walk right past the low-cost non-prepared 
foods to pay several times as much for packs with built- 
in maid service. 

Some laziness may be involved in this practice, but 
generally there are more compelling reasons. Time is of 
the essence with the modern matron, whether she works 
outside the home for pay or within it to raise a family. 
Convenience foods often store better, they help stimulate 
tired appetites, they still allow the homemaker plenty 
of opportunity for exercising her own originality. 

By no means all convenience foods are fast-turn-over 
items. But they draw trade nevertheless. 


Keep the Customer in Mind 

Next time you run into a buyer, or a buying commit- 
tee, which tells you his stores are only interested in 
fast-moving items at a price, tell him why your products 
have more than that to offer—that your people have put 
a great deal of effort into creating foods which are a 
pleasure to eat, not just a duty. 

Let him know that stocking your products will draw 
new customers to his groceries, and bring older ones 
back more regularly, as they become acquainted with the 
flavor, the color, the texture, the uniformity of what’s 
under your label. 

Do a real sales job on your raw product procurement, 
your modern machinery, your research and quality con- 
trol, your attractive and protective packages. 

If he still won’t buy, forget about him. Chances are he 
won't be around very long, anyhow. He’s not smart 
enough to stay in the food-marketing business. 


El Stark 
Editor 
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What can 
lemon juice 
do for 
mayonnaise? 


Exchange Lemon Juice, blended with vinegar, 
produces higher active acidity in the water phase 
(and lower in the oil phase) without excessive 
acid odor. It extends shelf life by improving 
emulsion stability and reducing tendency to go 
rancid. Constituents in lemon juice will tie-up 
metallic ions (such as copper and iron) which 
attack fatty oils of the emulsion. Of course, lemon 
juice improves flavor and adds a saleable 
distinction to your label. 


For 
fruit juices? 


Lemon juice produces a pleasing, well-balanced 
tart flavor and blends well with all fruit juices. 
Besides being a flavor-enhancer, it is nature’s 
finest anti-oxidant, doing the job where other 
chemical anti-oxidants fail. The natural acids 
(citric and ascorbic ) combine synergistically 
with other natural reductants in lemon juice to 
increase their anti-oxidant properties. 


For 
your product? 


Send us the coupon today —and let our research- 
ers tell you what lemon juice can do for you. 


Products Sales Dept., 720 E. Sunkist St., Ontario, Calif. 


GENTLEMEN: Our product is 


How can lemon juice help? 
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Metal Packaging 


If your product can be packed in a metal package, HEEKIN 

can make that package. Heekin engineers, research men and 

salesmen alike concentrate their ideas and efforts towards 

one goal . . . better metal packaging. And, they won't 

quit until they produce the best possible metal container 

for your product. Metal Packaging has successfully been Product Planned 
Heekin’s business for over a half century . . . a good reason . 

to call Heekin today. CANS 


THE HEEKIN CAN CO, puars iw ono, Tennessee & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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